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In  Alberta,  tourism  is  big  business.  Alberta’s  tourism/hospitality  industry  presently  creates 
an  estimated  100  000  full-time,  part-time  and  seasonal  jobs.  By  the  year  2000,  tourism 
has  the  potential  to  provide  220  000  jobs  for  Albertans. 

This  tremendous  growth  potential  represents  both  an  opportunity  and  a challenge. 

The  Alberta  Tourism  Education  Council  is  responding  to  that  challenge.  We  are  working  to 
put  together  a comprehensive  network  of  education  and  training  programs.  We  want  to 
help  those  people,  currently  working  in  tourism,  to  expand  their  skills  and  move  ahead  in 
the  industry.  We  also  want  to  attract  energetic  and  talented  individuals  to  the  many  excit- 
ing and  rewarding  career  opportunities  in  tourism. 

One  of  the  important  initiatives  we  have  undertaken  is  the  development  of  individual  certi- 
fication standards  for  a wide  range  of  tourism  occupations.  This  province-wide  system  of 
certification  is  a major  advance  for  Alberta’s  tourism/hospitality  industry.  It  provides  a spe- 
cial opportunity  for  us  to  work  with  our  partners  in  education,  government  and  industry. 
Certification,  itself,  provides  individuals  with  the  opportunity  to  demonstrate  their  skills, 
challenge  an  examination  and  receive  an  industry  recognized  certificate  from  the  Alberta 
Tourism  Education  Council. 

Certification  will  enable  employees  and  employers  to  further  their  career  development 
goals.  Certification  will  also  lead  to  an  enhanced  image  of  the  career  opportunities  avail- 
able within  the  tourism/hospitality  industry. 

If  you  would  like  more  information  on  how  you  can  benefit  from  these  certification  stan- 
dards, please  call  or  write: 

Alberta  Tourism  Education  Council 
1700  Standard  Life  Centre 
10405  Jasper  Avenue 
Edmonton,  Alberta 
T5J  3N4 

Phone:  (403)  422-0781 
Fax:  (403)  422-3430 
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T Standards  Overview 


▼ What  Are  Standards? 

Standards  are  points  of  reference  from 
which  measurements  may  be  made.  We 
often  hear  the  question  - “Does  this  per- 
son meet  the  industry  standard?”  Yet  in 
many  instances,  we  haven’t  exactly 
defined  what  “industry  standard”  means  to 
the  different  people  who  work  in  the  four 
major  sectors  of  the  tourism  industry. 
Clearly,  many  very  different  perceptions  of 
“industry  standards"  exist 

The  mandate  of  the  Training  and 
Certification  Committee  of  the  Alberta 
Tourism  Education  Council  is  to  bring 
together  industry  representatives,  educa- 
tors, government,  and  all  stakeholders  to 
help  define  these  industry  standards.  The 
challenge  this  task  presents  is  immense 
but  what  it  represents  is  an  exciting  step 
toward  the  pooling  of  resources  by  all  lev- 
els of  the  tourism  industry. 

T Why  Do  We  Want  To 
Define  Standards? 

For  too  long,  people  working  within  the 
tourism  industry  have  been  labelled  as 
unskilled  workers.  The  stereotype  is  far 
from  the  truth. 

The  time  has  come  to  generate  greater 
public  awareness  of  the  variety  and  com- 
plexity of  tourism  occupations.  As  a major 
step  in  developing  this  new  awareness,  the 
Certification  Program  of  the  Alberta 
Tourism  Education  Council  will  provide 
opportunities  for  those  within  the  industry 
to  earn  official  credit  for  their  educational 
and/or  work  experience. 

By  defining  standards  we  help  to  increase 
awareness  of  the  competencies  required  of 
professional  members  of  the  world’s 
fastest  growing  industry. 


T Who  Will  Benefit 
From  Standards  And 
How? 

In  the  long  run,  everyone  benefits  from  the 
defining,  implementing  and  monitoring  of 
performance  in  relation  to  predetermined 
industry  standards.  By  maintaining  or  rais- 
ing standards,  local  and  visiting  con- 
sumers benefit  as  well  as  those  profes- 
sionals who  meet  or  exceed  the  standards. 
Some  of  the  specific  groups  who  can  ben- 
efit from  the  development  of  standards  are: 

Employers/Owners 

T Standards  help  to  define  areas  where 
employees  must  be  proficient.  This 
helps  with  recruiting,  training  and 
development  of  staff  members. 

▼ Used  as  a checklist,  standards  help  to 
ensure  that  all  areas  of  the  business, 
which  are  employee-driven,  are  being 
satisfied. 

▼ As  a basis  for  developing  programs 
which  lead  to  certification,  standards 
provide  employers  with  a more  highly- 
trained  work  force. 

Service  Professionals 

(individuals  working  within  industry) 

▼ Standards  help  to  identify  career  paths. 

▼ Service  professionals  benefit  through 
an  enhanced  public  image. 

T Standards  provide  the  basis  for  chal- 
lenge, self  improvement  and 
advancement. 

▼ Standards  supply  a framework  for  cer- 
tification. Credit  is  earned  on  the  basis 
of  experiential  and  educational 
credibility 
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T With  expectations  more  clearly 
defined,  standards  help  to  provide 
higher  and  more  measurable  levels  of 
performance  leading  to  enhanced  indi 
vidua!  self-concept. 


▼ How  Do  You  Read 
These  Standards? 

It’s  actually  very  simple: 
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Students 

▼ Standards  help  students  to  visualize  all 
career  options  in  the  tourism  sector, 
leading  to  informed  decisions  regard- 
ing career  paths  in  tourism. 

▼ Standards  will  help  to  promote  the 
tourism  industiy  as  a viable  and  fulfill- 
ing career  choice. 

Educators 

▼ Standards  provide  the  basis  for  the 
curriculum  and  program  development 
necessary  for  certification  from  the 
Alberta  Tourism  Education  Council. 

▼ Awareness  of  the  complexity  of  occu- 
pations within  the  tourism/hospitality 
industry  is  enhanced  through  establish- 
ing standards. 

▼ Existing  and  future  service  profession- 
als are  provided  with  frameworks  for 
enlightened  and  practical  training 
programs. 

▼ Educational  expertise  is  channelled  to 
the  areas  of  industry  where  it  is  need- 
ed and  applicable. 


MAJOR  CATEGORIES  (Indicated 
In  margin) 

indicate  general  skill  areas  within  an 
occupation. 

SKILLS 

are  the  abilities  a service  professional 
must  have  to  do  their  job. 

Core  Skills 

are  transferable  to  other  occupations  in 
the  industry. 

Specific  Skills 

apply  specifically  to  a stated 
occupation. 

KNOWLEDGE  STANDARDS 

specify  what  a service  professional 
must  know  to  be  considered  competent 
in  a skill. 

PERFORMANCE  STANDARDS 

specify  what  a service  professional 
must  demonstrate  to  be  considered 
competent  in  a skill. 


T Where  Do  We  Go 
From  Here? 

The  Alberta  Tourism  Education  Council 
has  a mandate  to  facilitate  the  develop- 
ment of  standards  and  certification  for  all 
occupational  areas  of:  i)  Food/Beverage 
ii)  Accommodation  iii)  Tour  and  Travel 
iv)  Attractions. 

The  standards  presented  in  this  booklet 
are  for  the  occupation  of  Wine  Steward. 
Additional  standards  continue  to  be  devel- 
oped and  validated,  by  industry,  for  every 
occupation  in  the  food/beverage  and 
accommodation  area. 

Soon,  individuals  from  all  sectors  will  be 
able  to  use  the  standards  as  a measure  of 
performance  in  their  chosen  occupation. 


T How  Are  Standards 
Affected  By  House 
Policy? 

The  Alberta  Tourism  Education  Council 
recognizes  that  an  establishment  may 
have  internal  policies  that  may  affect  the 
way  a skill  is  performed.  Therefore,  some 
standards  have  “with  consideration  of 
house  policy”  added  as  part  of  the  perfor- 
mance standard  which  will  be  used  for  cer- 
tification purposes. 

House  policy  does  not  replace  the  estab- 
lished standard;  rather,  it  allows  the  evalu- 
ator to  determine  if  performance  is  to  the 
standard  or  follows  a particular  house  poli- 
cy. The  Alberta  Tourism  Education  Council 
will  not  fail  a candidate  for  following  poli- 
cies of  their  establishments. 
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SKILL  1: 
POSSESS 
PROFESSIONAL 
CREDENTIALS 


| The  participant  must: 

9 1.1  possess  profes- 

^ sional  credentiais 
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The  participant  will: 

possess  professional  credentiais: 

Alberta  Tourism  Education  Council  Food  and 
Beverage  Server  Certification 
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CREDENTIALS 
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SKILL  1: 

EXHIBIT 

PROFESSIONALISM 


The  participant  must: 


STANDARD 

The  participant  will: 


• 1.1 


describe  positive 
attitude 


describe  positive  attitude: 

the  expectation  of  a positive  experience 
when  approaching  a task,  situation  or  person 


1.2 


describe  impact 
of  positive 
attitude 


B.  ATTITUDE 


describe  impact  of  positive  attitude: 

a)  makes  one  feel: 

• good  about  self  and  others 

• energetic 

• enthusiastic 

• optimistic 

• useful 

• important 

• part  of  team 

b)  allows  one  to: 

• be  open  to  new  ideas 

• appear  approachable 

• be  charismatic 

• communicate  effectively 

• experience  greater  job  satisfaction 

• make  most  of  situations 

• maintain  focus 

• be  interested 

• take  initiative 

c)  affects  business  by: 

• creating  positive  experience  for  guest 
and  staff 

• encouraging  new  and  repeat  business, 
e.g.  through  positive  word-of-mouth 
advertising 

• increasing  productivity  and  revenue 

• increasing  prestige 

• helping  to  achieve  desired  market  posi- 
tion and  style  of  operation 
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The  participant  must: 


STANDARD 

The  participant  will: 


1.3 


describe  impact 
of  negative 
attitude 


describe  impact  of  negative  attitude: 

a)  makes  one  feel: 

• negative  about  self  and  others 

• tired 

• depressed 

• powerless 

• pessimistic 

• unimportant 

b)  causes  one  to: 

• be  closed  to  new  ideas 

• appear  unapproachable 

• be  less  charismatic 

• communicate  less  effectively 

• experience  less  job  satisfaction 

• avoid  new  experiences 

• lose  focus 

• be  less  interested 

• take  less  initiative 

c)  affects  business  by: 

• creating  negative  experience  for  guest 
and  staff 

• discouraging  new  and  repeat  business, 
e.g.  through  negative  word-of-mouth 
advertising 

• decreasing  productivity  and  revenue 

• decreasing  prestige 

• preventing  achievement  of  desired  mar- 
ket position  and  style  of  operation 
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SKILL  1: 

EXHIBIT 

PROFESSIONALISM 


The  participant  must: 


STANDARD 

The  participant  will: 


1.4 


exhibit  attributes 
associated  with 
positive  attitude 


outline  how  to  exhibit  attributes  associated 

with  positive  attitude: 

be: 

a)  honest,  e.g.  report  overage  in  float 

b)  respectful,  e.g.  avoid  condescending 
tone  of  voice;  address  guest  by  title 

c)  loyal,  e.g.  positive  about  place  of  work 

d)  friendly,  e.g.  make  guests  feel  welcome; 
approach  them  with  a smile 

e)  cheerful,  e.g.  smile;  do  not  exhibit  anger 

f)  courteous,  e.g.  establish  eye-contact; 
use  guests’  names 

g)  confident,  e.g.  take  initiative  to  greet 
customer 

h)  open-minded,  e.g.  remain  calm  when 
handling  complaints 

i)  flexible,  e.g.  adapt  to  changes 

j)  proud  of  work,  e.g.  express  high  regard 
for  staff  and  product 

exhibit  attributes  associated  with  positive 

attitude  as  outlined  above 


1.5 


exhibit  profes- 
sional attitude 


B.  ATTITUDE 


outline  how  to  exhibit  professional  attitude: 

a)  maintain  personal  appearance 

b)  be  punctual 

c)  listen  actively 

d)  perform  duties  promptly  and  efficiently 

e)  be  practical  and  organized,  e.g.  allow 
time  to  properly  serve  guests 

f)  be  resourceful,  e.g.  find  alternative  ways 
to  complete  tasks 

g)  share  expertise 

h)  act  as  role  model 

i)  be  a team  player 

j)  be  helpful 

k)  be  supportive  of  staff  and  guests 

l)  maintain  establishment’s  standards 

exhibit  professional  attitude  as  outlined 
above 
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SKILL  1: 

UJ 

§ 

m 

UJ 

o 

EXHIBIT 

z 

PROFESSIONALISM 

2 

3 

g 

cc 

2 

o 

1 

0. 

1 

The  participant  must: 


STANDARD 

The  participant  will: 


1.6  adhere  to  policy 
regarding  profes- 
sional 

appearance 


describe  policy  regarding  professional 
appearance: 

have: 

a)  natural  looking,  clean  skin 

b)  non-offensive  body  odour 

c)  clean,  controlled  hair 

d)  proper  oral  hygiene 

e)  clean,  pressed,  well-maintained  clothing 
or  uniform 

adhere  to  policy  regarding  professional 
appearance  as  outlined  above 
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1.7 


provide  profes- 
sional service  to 
guests 


describe  how  to  provide  professional  service 
to  guests: 

a)  meet  or  exceed  expectations 

b)  aid  in  obtaining  additional  services  and 
products 

c)  recommend  items  of  value  and  quality 

d)  show  empathy 

e)  maintain  positive  attitude 

f)  be  courteous 

g)  be  friendly 

h)  acknowledge  regular  guests, 

e.g.  address  by  name;  remember  rele- 
vant details 

i)  accommodate  special  needs 

j)  respect  confidentiality  and  privacy 

k)  show  imagination,  e.g.  deliver  remaining 

wine  to  guest’s  room  g^  ATTITUDE 

provide  professional  service  to  guests  as  out- 
lined above 


1 .8  maintain  knowl- 
edge of  current 

trends 


describe  how  to  maintain  knowledge  of  cur- 
rent trends: 

a)  consult  with  Alberta  Liquor  Control  Board 
(ALCB)  and  wine  agents  for  new  product 
information 

b)  follow  records  of  sales  mix  to  track  wine 
consumption  patterns 

c)  read  trade  publications 

d)  attend  wine  seminars  and  industry 
functions 

e)  consult  with  wine  critics  and  other  indus- 
try professionals 

maintain  knowledge  of  current  trends  as  out- 
lined above 
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SKILL  1: 

IDENTIFY 
COMPONENTS  OF 
WINE 

PRODUCTION 


STANDARD 


The  participant  must: 


The  participant  will: 


• 1.1 


define  wine 


define  wine: 

naturally  fermented  juice  of  ripe  fruit,  tradi- 
tionally grapes,  containing  alcohol,  acids  and 
sugars 


1.2 


identify  factors 
affecting  grape 
characteristics 


identify  factors  affecting  grape 
characteristics: 

a)  vine  age 

b)  grape  variety 

c)  climate:  rainfall,  sunshine,  frost 

d)  soil  type:  composition,  moisture  content, 
drainage 

e)  viticulture:  pruning,  flowering,  vine  train- 
ing, harvesting 


• 1 


.3 


identify  condi- 
tions that  pro- 
duce good 
vintage 


identify  conditions  that  produce  good 
vintage: 

all  conditions  for  grape  growing,  e.g.  climate 
and  soil  are  ideal  and  vinification  is  flawless 


1.4 


describe  wine 
produced  from 
common  grape 
types 


C,  PRODUCT 
KNOWLEDGE 


describe  wine  produced  from  common  grape 
types: 

a)  white  grapes: 

• Chardonnay  - dry  wine  of  rich  complex- 
ity; fresh,  crisp,  sometimes  smoky; 
fruity  bouquet;  fair  amount  of  acidity 
and  body 

• Gewurztraminer  - aromatic,  herb-like, 
spicy;  flowery  flavour;  soft,  velvety,  low 
acidity 

• Muller-Thurgau  - pale,  grape-scented; 
flowery  bouquet 

• Palomino  - pale,  dry,  refined;  zestful 
bouquet;  used  in  making  sherry 

• Parellada  - high  acidity,  fresh 

• Riesling  - excellent  sugar/acid  balance; 
flowery  in  youth  but  matures  to  subtle 
oily  scents  and  flavours 

• Sauvignon  Blanc/Fum6  Blanc -crisp, 
grassy  aroma;  pronounced  acidity; 
clean,  fresh 

• S6millon  - distinctive  bouquet;  lacks 
fruity  acidity;  makes  soft  dry  wine  and 
superb  sweet  wine 

• Sylvaner  - low-keyed,  mild,  dry  hock- 
style  wine  with  low  acidity 

• Viura  - high  acidity;  fresh  and  fragrant 
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COMPONENTS  OF 
WINE 

PRODUCTION 


The  participant  must: 
1 .4  cont’d. 


STANDARD 


ALB  BUT  A 
TOURISM 
BDUCATION 
COUNCIL 


The  participant  will: 

b)  red  grape  types: 

• Cabernet  Sauvignon  - grape  of  great 
character;  black  currant-like,  spicy, 
herb-flavoured  and  tannic;  rich  colour 
and  aroma;  wealth  of  bouquet 

• Cabernet  Franc  - dark  red-black 
colour;  intense,  earthy 

• Carinena  - rich,  full-bodied;  low  acidity; 
called  Carigan  in  France 

• Gamay  - light;  fruity  bouquet;  low  tan- 
nin and  high  acidity 

• Merlot  - fragrant,  rich;  round,  fleshy 

• Nebbiolo  - deep,  powerful,  firm  and 
rich;  tannic  when  young 

• Pinot  Noir  - rich,  velvety  smooth;  silky 

• Sangiovese  - long-lasting;  distinctive, 
dry,  almost  bitter  finish 

• Syrah  (Rh6ne  valley)/Shiraz  (Australia) 
-deep,  firm,  spicy,  peppery,  rich 

• Tempranillo  - long-lived  wines  of  some 
finesse  and  complexity;  excellent 
quality 

• Zinfandel  - increasingly  popular;  native 
to  California;  distinctive  wine  with  bram- 
bleberry/jammy  aroma  and  potential  for 
aging 


C.  PRODUCT 
KNOWLEDGE 
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SKILL  1: 

IDENTIFY 
COMPONENTS  OF 
WINE 

PRODUCTION 


STANDARD 


C.  PRODUCT 
KNOWLEDGE 


The  participant  must: 


The  participant  will: 


1.5  identify  grape 
types  used  by 
major  wine-pro- 
ducing regions 


identify  grape  types  used  by  major  wine-pro- 
ducing regions: 

a)  France: 

• Bordeaux  - Cabernet  Sauvignon, 

Merlot  (Red);  S6millon,  Sauvignon 
Blanc  (White) 

• Burgundy  - Pinot  Noir  (R);  Chardonnay 
(W) 

• Beaujolais  - Gamay  (R) 

• Chablis  - Chardonnay  (W) 

• Champagne  - Pinot  Noir  (R); 
Chardonnay  (W) 

• Alsace  - Riesling,  GewOrztraminer  (W) 

• Rh6ne  - Syrah  (R) 

b)  Germany: 

• Mosel-Saar-Ruwer  - Muller-Thurgau, 
Riesling  (W) 

• Rheingau  - Muller-Thurgau,  Riesling, 
Sylvaner  (W) 

• Rheinpfalz  - Muller-Thurgau,  Riesling, 
Kerner  (W) 

• Rheinhessen  - Muller-Thurgau, 
Sylvaner  (W) 

c)  Italy: 

• Piedmont  - Nebbiolo  (R) 

• Tuscany  - Sangiovese  (R) 

• Veneto  - a blend  of  grapes  (R  and  W) 

d)  United  States: 

• Oregon  - Pinot  Noir  (R) 

• California -Cabernet  Sauvignon,  Pinot 
Noir,  Zinfandel  (R);  Chardonnay  (W) 

• Washington  - Cabernet  Sauvignon, 
Merlot,  Pinot  Noir  (R);  Chardonnay, 
Riesling  (W) 

e)  Canada: 

• Niagara  - Pinot  Noir  (R);  Chardonnay 
(W) 

• Okanagan  - Pinot  Noir  (R); 
GewOrztraminer,  Riesling  (W) 

f)  Australia: 

• Hunter  Valley  - Shiraz,  Cabernet 
Sauvignon  (R);  Chardonnay  (W) 

• Barossa  Valley  - Shiraz,  Cabernet 
Sauvignon  (R);  Chardonnay  (W) 

g)  Spain: 

• Rioja  - Tempranillo  (R);  Viura  (W) 

• Jerez  - Palomino  (W) 

• Penedes  - Carinena  (R);  Parrelada  (W) 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  1: 

IDENTIFY 
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WINE 
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wine  producing 
countries 


% 1 .7  describe  classes 
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STANDARD 
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The  participant  will: 


list  other  major  wine  producing  countries: 

a)  Portugal 

b)  Chile 

c)  Argentina 

d)  Bulgaria 

e)  Hungary 

f)  Russia 

g)  Greece 

h)  Yugoslavia 

i)  South  Africa 

j)  New  Zealand 


describe  classes  of  wine: 

a)  beverage  wines: 

• table  or  jug  wines 

• generally  selected  by  everyday  wine 
drinker 

• immense  variety 

• easy  to  drink;  no  rough  edges  or 
bitterness 

• balanced 

• non-assertive 

• inexpensive 

b)  good  wines: 

• characteristic  fruitiness;  intense  con- 
centration of  flavours 

• to  be  consumed  young;  will  not  improve 
with  age 

• distinctive  charm  and  recognizable  — — 

aroma  C.  PRODUCT 

• generally  selected  by  reasonably  expe-  KNOWLEDGE 
rienced  wine  drinker 

• wide  selection 

• marries  well  with  most  foods 

• examples  include:  M&con  Blanc, 

Chenin  Blanc,  Soave,  Liebfraumilch, 
some  Chardonnays,  Beaujolais, 

Gamay,  Valpolicella,  Pinot  Noir, 

Bardolino  and  some  Cabernet 
Sauvignons 

c)  great  wines: 

• distinctive;  acquiring  finesse  with  age 

• characterized  by  persistence  or  length 
of  time  wine’s  flavour  lingers  in  mouth 
after  swallowing 

• has  subtle  differences  which  experi- 
enced wine  drinker  is  willing  to  pay  for 
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SKILL  1: 

IDENTIFY 
COMPONENTS  OF 
WINE 

PRODUCTION 


STANDARD 


The  participant  must: 


The  participant  will: 


1 .7  cont’d. 


• examples  include  great  whites  of 
Burgundy,  Corton-Charlemagne  and 
B&tard  Montrachet;  Pinot  Noir  from 
California;  great  German  wines  from 
Rheingau  and  Mdsel;  reds  from 
Bordeaux,  particularly  first  and  second 
growths  of  1855  classification;  red 
Burgundies  of  C6te  d’Or;  Cabernets 
from  California,  particularly  from  Napa 
and  Sonoma;  great  Italian  wines  from 
Piedmont  and  Tuscany 


1 .8 


describe  mayor 
types  of  wine 
bottles 


describe  major  types  of  wine  bottles: 

a)  Tokay  - short,  broad-based  bottle  with 
long,  straight  neck 

b)  Verdicchio  - tall,  pear-shaped  bottle 

c)  Chianti  - short,  globular  bottle  some- 
times covered  with  fiasco  (woven  straw 
cover) 

d)  Hock  - tall,  slim  bottle  with  long,  fluted  or 
sloped  neck 

e)  Claret  - short,  cylindrical  bottle  with 
short,  straight  neck 

f)  Burgundy  - short,  slim  bottle  with  long, 
fluted  neck 

g)  Champagne  - tall,  heavy  bottle  with  long, 
fluted  neck  and  concave  base 


a PRODUCT 
KNOWLEDGE 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  1: 

IDENTIFY 
COMPONENTS  OF 
WINE 

PRODUCTION 


The  participant  must: 

% 1.9  identify  informa- 

tion indicated  on 
wine  labels 


STANDARD 


The  participant  will: 


identify  information  indicated  on  wine  labels: 

a)  French: 

• name 

• vintage 

• appellation 

• producing  country 

• name  and  address  of  proprietor 

• cru  classification 

• bottler  (chateau  or  agent) 

b)  German: 

• vintage 

• grape  variety 

• quality  category  (predicate) 

• official  proof  number 

• volume 

• name  of  estate 

• name  and  address  of  estate  owner 

• origin  of  wine 

• wine  region 

• vineyard  designation 

• producer 

c)  Italian: 

• wine  name 

• vintage 

• estate  bottled 

• producer  or  bottler 

• region  of  origin 

• alcoholic  strength 

• volume 

• quality  designation 

d)  Canadian: 

• wine  name 

• producer 

• site  of  production 

• vintage 

• alcoholic  strength 

• volume 
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SKILL  2: 

DESCRIBE  WINE 

PRODUCTION 

PROCESS 


The  participant  must: 


STANDARD 


The  participant  will: 


2.1 


describe 

fermentation 


describe  fermentation: 

process  by  which  yeast  converts  naturally 
occurring  sugars  in  juice  of  ripe  fruit  into 
alcohol,  acids  and  sugars 


2.2 


describe  vinifica- 
tion process 


C.  PRODUCT 
KNOWLEDGE 


describe  vinification  process: 

a)  for  red  wine: 

• harvest  grapes 

• crush  grapes 

• ferment  with  skin  intact  for  colour  and 
tannin 

• press  pulp  to  extract  juice 

• siphon  new  wine  off  lees  and  sediment 
(racking  process) 

• add  precipitating  agent  to  settle  tiny, 
suspended  particles  (fining  process) 

• repeat  racking  process 

• age  12  to  24  months  to  reduce  tannin; 
often  aged  in  oak  barrels 

• bottle  wine 

b)  for  white  wine: 

• harvest  grapes 

• press  to  extract  juice 

• ferment  juice  only 

• quickly  reduce  temperature  of  ferment- 
ed must  (cold  stabilization  process), 
causing  tartrates  to  settle  out,  clarifying 
and  stabilizing  wine  for  shipping  and 
storage 

• add  sugar  to  grape  must  in  order  to 
increase  alcohol  content  in  finished 
product  (chaptalization  process) 

• siphon  new  wine  off  lees  and  sediment 

• age  one  to  six  months 

• bottle  wine 
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The  participant  will: 

describe  production  of  champagne: 

a)  follow  process  for  white  wine  vinification 

b)  blend  base  wines  from  different  areas  of 

same  or  different  years  (assemblage) 

c)  set  up  second  alcoholic  fermentation: 

• add  still  wine,  sugar  and  selected  yeast 
to  bottled  base  wine 

• turn  and  shake  bottles,  in  set  pattern, 
for  three  to  four  years,  so  sediment  falls 
into  neck  of  bottle  (remuage) 

• store  bottles  upside-down  until  sedi- 
ment is  next  to  cork 

• quick-freeze  sediment  in  neck  of  bottle; 
pressure  builds  up  and  forces  sediment 
out  in  solid  lump  (dSgorgement) 

• add  small  amount  of  sugar  dissolved  in 
wine;  amount  of  added  sugar  deter- 
mines sweetness  of  champagne 
(dosage) 

• cork  bottle 

• allow  bottles  to  rest  for  6 to  12  months 


define  Champagne  terms: 

a)  Nature  - unsweetened 

b)  Brut -very  dry 

c)  Extra  Sec  - off  dry 

d)  Sec  - medium  sweet 

e)  Demi  Sec  - quite  sweet 

f)  Doux  - very  sweet 

outline  differences  in  methods  of  sparkling 

wine  production: 

a)  m§thode  champenoise  - labour  intensive 
process;  secondary  fermentation  occurs 
naturally  in  individual  bottles 

b)  Charmat  m6thode  - method  of  producing 
sparkling  wine  more  quickly  than  m6th- 
ode  champenoise;  wine  is  artificially 
aged  and  secondary  fermentation  occurs 
in  closed  tanks  prior  to  bottling 

c)  carbonation  - C02  is  injected  into  fin- 
ished wine 
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DESCRIBE  WINE 

PRODUCTION 

PROCESS 


The  participant  must: 


STANDARD 

The  participant  will: 


2.6 


identify  how 
dessert  wine  and 
table  wine  pro- 
duction differ 


identify  how  dessert  wine  and  table  wine  pro- 
duction differ: 

a)  grapes  for  dessert  wines  are  harvested 
later  than  grapes  for  table  wines 

b)  the  more  mature  the  grape,  the  higher 
the  sugar  content 

c)  there  is  no  cold  stabilization  step  in 
dessert  wine  production 


2.7 


describe  noble 
rot 


describe  noble  rot: 

a)  common  name  for  Botrytis  Cinerea  mold 
which  forms  on  grapes  in  cool,  moist  con- 
ditions and  is  indicative  of  overripeness 

b)  Botrytis  Cinerea  changes  condition  of 
grape’s  skin,  allowing  natural  dehydration 

c)  sugar  flavours,  glycerine  and  other  solu- 
ble solids  concentrate  in  grape  and  acids 
are  reduced 

d)  loss  of  acids  is  greater  than  loss  of  sug- 
ars, resulting  in  sweeter  extract 

e)  forms  on  certain  varieties  of  white  wine 
grapes,  e.g.  in  France,  SSmillion  grapes; 
in  Germany,  Riesling  grapes;  in  Hungary, 
Furmint  grapes 


C.  PRODUCT 
KNOWLEDGE 


2.8  describe  eiswein 


describe  eiswein: 

a)  German  term  meaning  ice  wine 

b)  grapes  must  be: 

• affected  by  Botrytis  Cinerea  (noble  rot) 

• frozen  on  vine 

• picked  early  in  day  before  grapes  thaw 

• pressed  while  frozen 

c)  water  is  separated  from  concentrated 
juice 

d)  white  wine  vinification  process  is  followed 

e)  end  product  has  high  alcohol  and  sugar 
content 

f)  ideal  conditions  and  intense  labour  make 
eiswein  rare  and  costly 
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The  participant  must: 

0 2.9  describe  fortified 

wine 


0 2.1 0 describe  aroma- 

tized wines 


0 2.11  describe  pro- 

duction of  dis- 
tilled spirits 
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STANDARD 


The  participant  will: 


describe  fortified  wine: 

a)  wine,  to  which  alcohol  is  added,  in  order 
to: 

• stop  fermentation 

• increase  alcohol  content 

• retain  higher  sugar  content  in  must 

b)  alcohol  content  ranges  from  1 5%  (fino 
sherry)  to  22%  (cream  sherry) 

c)  taste  varies  from  dry  white  port  (fino)  and 
dry  madeira  to  very  sweet  sherry 
(oloroso) 

d)  compliments  meal  from  start  to  finish 

e)  major  types  and  origins: 

• Sherry -Spain 

• Port  - Portugal 

• Madeira  - Island  of  Madeira 


ALBERTA 

TOURISM 

EDUCATION 

COUNCIL 


describe  aromatized  wines: 

a)  fortified  wine  flavoured  with  various  aro- 
matic ingredients,  e.g.  herbs,  roots, 
spices 

b)  examples  include  Dubonnet,  vermouth, 
St.  Raphael 


describe  production  of  distilled  spirits: 

a)  distillation: 

• distillate  is  heated  until  spirit  vaporizes; 
vapour  is  condensed  to  liquid  of  27  to 
28%  alcohol  by  volume 

• process  is  repeated  to  isolate  'heaf  of 
distillate;  end  product  is  raw  spirit  of 
70%  alcohol  by  volume 

b)  aging: 

• spirits  requiring  aging  are  stored  in  oak 
barrels  at  least  one  year 

• quality  of  oak  barrel  used  for  aging  con- 
tributes greatly  to  flavour  of  spirit 

c)  blending  - different  aged  spirits  may  be 
blended  for  flavour  (unless  vintage) 

d)  bottling  - once  bottled,  aging  ceases 

e)  examples  of  distilled  spirits  include: 
cognac,  armagnac,  scotch  and  eaux  de 
vie  (Calvados,  Poire  Williams,  Marc, 
Grappa) 
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O 


z su 

* “■  STANDARD 

The  participant  will: 

Q list  table  wine  types: 

a)  white  dry,  light-bodied 


The  participant  must: 


0 2.12  list  table  wine 

types 


b)  white  dry,  medium-bodied 

c)  white  dry,  full-bodied 

d)  white  medium  dry,  light-bodied 

e)  white  fruity,  medium  to  full-bodied 

f)  white  medium,  full-bodied 

g)  white  sweet,  light-bodied 

h)  white  sweet,  medium-bodied 

i)  white  sweet,  full-bodied 

j)  red,  light-bodied 

k)  red  fruity,  light-bodied 

l)  red,  medium-bodied 

m)  red  fruity,  full-bodied 

n)  red,  full-bodied 

o)  red,  sweet 

p)  ros6,  light-bodied 

q)  ros§,  medium-bodied 

r)  ros6,  full-bodied 


C.  PRODUCT 
KNOWLEDGE 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  3: 

EVALUATE  WINE 


The  participant  must: 


STANDARD 

The  participant  will: 


3.1 


state  purpose  of 
sensory  evalua- 
tion of  wine 


state  purpose  of  sensory  evaluation  of  wine: 

to  evaluate  quality  and  balance  of  wine,  and 
to  match  wine  with  food 


3.2 


follow  procedure 
for  sensory  eval- 
uation of  wine 


describe  procedure  for  sensory  evaluation  of 

wine: 

a)  examine  bottle,  noting  wine  type  and 
producer 

b)  remove  cork  and  examine  to  ensure  it  is 
sound 

c)  pour  small  amount  of  wine  into  glass 

d)  raise  glass  by  stem  and  swirl  wine;  exam- 
ine visually,  noting  colour  and  clarity 

e)  smell  wine,  noting  aroma  and  bouquet 

f)  taste  wine  by  rolling  it  around  in  mouth 

g)  use  sensory  impressions  to  evaluate 
wine 

follow  procedure  for  sensory  evaluation  of 

wine  as  outlined  above 


3.3 


describe  ideal 
conditions  for 
wine  evaluation 


describe  ideal  conditions  for  wine  evaluation: 

a)  use  conventional,  tulip-shaped,  crystal- 
clear  wine  glass 

b)  mid-morning  is  optimum  time  of  day  for 
tasting 

c)  daylight  is  best  for  visual  analysis,  prefer- 
ably good,  north  light;  artificial  lighting 
can  affect  both  hue  and  tone 

d)  ideal  temperature  should  be: 

• room  temperature  for  red  wines  (16- 
18°C/60-64°F) 

• cold  for  ros6  wines  (3-5°C/37-41°F) 

• cool  for  white  wines  (8-11°C/46-51°F) 

e)  white  background  is  required,  e.g.  table- 
cloth, placemat,  napkin 


3.4 


evaluate  appear- 
ance of  wine 


describe  how  to  evaluate  appearance  of 
wine: 

a)  distinguish  colour  or  hue: 

• of  red  wine: 

- purple  - young  or  immature  wine 

- ruby  - young  wine  in  initial  stages  of 
aging 

- red  - transition  between  youth  and 
maturity 

- red-brown  - mature,  5-1 0 years  old 


TOURISM 
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EVALUATE  WINE 


The  participant  must: 


STANDARD 


The  participant  will: 


3.4  cont’d. 


a PRODUCT 
KNOWLEDGE 


- mahogany- older  wine,  10-20  years 
old 

- tawny  - associated  with  port  that  has 
aged  for  long  period  in  cask 

- amber-brown  - very  mature  or  old 
and/or  oxidized  wine 

• of  white  wine: 

- pale  yellow-green  - young  wine  with 
residual  chlorophyll 

- straw  yellow  - lively  colour  common 
to  most  young,  white  wines 

- yellow-gold  - sweet  wine  when 
young 

- gold  - great  dessert  wine  or  wine  of 
considerable  age 

- yellow-brown  or  old  gold  - mature 
wine  or  fortified  wine 

- maderised  - over-mature  with  some 
oxidation 

- brown  - old,  oxidized  wine  not  suit- 
able for  drinking 

• ofros6wine: 

- rose  - perfect  colour;  positive,  bright 
and  appealing 

- orange  - undesirable,  though  orange 
tones  are  expected  from  wines  of 
Provence  or  Deep  South 

- pink  - indicates  blush  (American- 
style)  wine,  e.g.  white  Zinfandel 

b)  examine  depth  of  colour: 

• in  red  wine,  deep  colour  indicates  age 
and  maturity 

• in  sweet  white  wine,  deep  colour  indi- 
cates age  and  sweetness 

• in  dry  white  wine,  deep  colour  is  unim- 
portant 

c)  examine  clarity: 

• wine  should  be  brilliant,  bright  and 
clear;  never  dull  or  hazy 

• crystals  of  tartaric  acid  are  harmless 

evaluate  appearance  of  wine  as  outlined 

above 


SPECIFIC 
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EVALUATE  WINE 


The  participant  must: 


3.5 


describe  ‘nose’ 


STANDARD 


The  participant  will: 


describe  'nose': 

a)  odour  or  smell  of  wine 

b)  should  be  clean;  free  of  foul  or  extrane- 
ous odours 

c)  major  components: 

• aroma  - odour  of  grape  variety;  noble 
grape  varieties  produce  distinctive 
aromas 

• bouquet  - odour  created  by  wine  devel- 
opment in  cask  and/or  bottle;  consider 
intensity,  complexity  and  persistence, 
for  example: 

- simple,  raw,  acidic  bouquet  indicates 
young  wine 

- complex,  mellowed,  harmonious 
bouquet  indicates  mature  wine 

- dull,  flat  bouquet  indicates  poor  or 
old,  oxidized  wine 


3.6 


describe  four 
areas  of  mouth 


describe  four  areas  of  mouth: 

a)  tip  of  tongue  - tastes  sweetness 

b)  area  just  behind  tip  of  tongue  - tastes 
saltiness 

c)  sides  of  tongue  - taste  acidity 

d)  back  of  tongue  - tastes  bitterness 
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EVALUATE  WINE 


o 


The  participant  must: 


STANDARD 
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describe  how  to  assess  wine  by  taste: 

consider: 

a)  dryness/sweetness  - residual  sugar  con- 
tent of  wine  rated  on  scale  of  1 (dry)  to 
20  (sweet)  according  to  Alberta  Liquor 
Control  Board  (ALCB)  standards 

b)  acidity  - balance  of  acids,  producing 
crispness  of  bouquet,  bite  and  finish  of 
wine  and  contributing  to  dryness 

c)  body  - weight  of  wine  affected  by  alcohol 
content,  extract  and  other  physical  com- 
ponents; rated  as  light,  medium  or  full 

d)  tannin  - compounds  found  in  grape 
skins,  stems  and  new  wood  casks  used 
for  aging,  giving  young  red  wine  astrin- 
gency  and  bitterness;  softens  as  wine 
matures 

e)  tactile  stimuli  - feel  of  wine  in  mouth, 
e.g.  smooth,  biting 

f)  flavour  - what  wine  tastes  like;  what  it 
brings  to  mind;  e.g.  blackcurrants,  roses 

g)  balance  - blend  of  subtle  flavours  and 
physical  components,  e.g.  acids,  sugars, 
fruit  and  tannin 

h)  finish  --  quality  and  enjoyment  of  after- 
taste, including  length  of  time  taste 
lingers,  e.g.  good  wines  have  clean,  crisp 
finish  and  length 

assess  wine  by  taste  as  outlined  above 
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describe  wines  of  Bordeaux: 

a)  background: 

• sub-regions  include  M6doc,  Graves, 
Saint-Emilion,  Pomerol  and  Sauternes 

• premier  wine  producing  region 

• world’s  largest  producer  of  fine  wines 

• area  has  produced  wine  for  at  least 
2000  years 

• very  traditional  area 

• sophisticated  viticulture 

• grape  crop  roots  were  destroyed  by 
phylloxera  in  1870s 

• Appellation  d’Origine  Contr6ll6e  (AOC) 
imposes  rigid  classification  system 
based  on  area;  regulates  quality,  yield 
and  sophistication  of  wine-making 

• in  1855,  cru  classification  system  was 
developed  in  M6doc  as  well  as  some 
other  subregions  of  Bordeaux;  general- 
ly, the  more  specific  the  name,  the  bet- 
ter quality  the  wine 

b)  style: 

• red  Bordeaux  wines  are  medium  to  full- 
bodied,  with  good  aging  potential 

• white  Bordeaux  wines  range  from  very 
dry  to  sweet  dessert  wines 

• distinctive,  claret-shaped  bottles 

• quality  reflected  by  price;  generally 
high-priced 

• excellent  vintages  include  1961, 1966, 
1970, 1978, 1982,  1986  and  1989 
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describe  wines  of  Burgundy: 

a)  background: 

• sub-regions  include  Chablis,  C6te  de 
Beaune,  Cdte  de  Nuits  and  Beaujolais 

• area  has  produced  wine  for  over  2000 
years 

• influence  of  church  and  monasteries 
resulted  in  heavy  development  of 
vineyards 

• many  small  (over  10,000) 
negotiants/producers 

• AOC  applies  to  land,  not  owners 

• phylloxera  devastated  crops  in  1 865 

• AOC  classification  system  in  effect  - 
consists  of  Grand  Crus,  Premiere  Crus 
and  Villages  wines 

b)  style: 

• quality  varies  throughout  region 

• unique  style  of  vinification 

• chaptalization  is  sometimes  necessary 
due  to  extreme  climate  variations 

• high  quality  of  product  reflected  in  high 
prices 

• red  wines  derived  from  1 00%  Pinot  Noir 
grape,  yielding  fine,  delicate,  velvety 
finesse  with  good  aging  potential 

• distinctive  short,  slim  bottle  with  long, 
fluted  neck 

• excellent  vintages  include  1961, 1962, 
1969, 1978,  1985  and  1989 
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4.3  describe  wines  of 
Beaujolais 


describe  wines  of  Beaujolais: 

a)  background: 

• sub-region  of  Burgundy 

• one  of  the  most  widely  consumed  wines 

• most  wine  produced  by  co-operatives; 
few  individual  producers 

• area  has  produced  wine  since  Roman 
times 

• AOC  standards  divide  Beaujolais  wines 
into  five  classes: 

- Beaujolais  Nouveau  - from  through- 
out region 

- Beaujolais  Blend  - from  throughout 
region 

- Beaujolais  Sup6rieur  - from  certain 
townships  in  Beaujolais 

- Beaujolais  Village  - from  32  specific 
townships 

- Crus  de  Beaujolais  - cru  means 
growth;  under  AOC,  cru  is  a specific 
vineyard  and  the  wine  produced  is 
classified  according  to  quality;  Crus 
de  Beaujolais  comes  from  1 0 town- 
ships: Morgan,  St.  Amour,  Juli6nas, 
Ch6nas,  Fleurie,  Chiroubles,  C6te  de 
Brouilly,  Brouilly,  Moulin-&-Vent, 
Regnie 

b)  style: 

• average  quality  for  average  prices 

• meant  to  be  drunk,  not  sipped 

• young  wines,  aged  maximum  of  two 
years 

• lively,  light,  fruity  wine  made  from 
Gamay  grapes 

• versatile  wines  for  food  accompaniment 

• no  need  to  designate  vintage  because 
wine  is  meant  to  be  consumed  young 

• Beaujolais  Nouveau,  a current  trend,  is 
very  young  wine  made  by  carbonic 
maceration  process  where  whole 
grapes  are  set  in  fermentation  vats  with 
added  carbonic  gas;  juices  ferment 
inside  grape  resulting  in  lively,  fresh, 
fruity  wines 

• crus,  superior  wines  of  Beaujolais,  are 
generally  slower  to  mature  (require 
aging)  and  result  in  well-balanced, 
fruity,  robust  wines  with  great  character 
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4.4  describe  wines  of 
Rh6ne  Valley 


describe  wines  of  Rh6ne  Valley: 

a)  background: 

• area  has  produced  wine  for  over  2000 
years 

• phylloxera  devastation  in  1 865 

• Ch£teauneuf-du-Pape  was  residence 
of  Popes  from  1305-1377;  built  by 
Clement  V and  Clement  VI 

• historians  believe  vines  were  first  plant- 
ed in  France  at  C6tes  du  Rh6ne 

• in  1 932,  Baron  R Le  Roy  Boiseaumari6 
specified  variety  and  proportion  of 
grapes  to  produce  perfect 
Ch&teauneuf-du-Pape 

• Ch&teauneuf  has  most  stringent  wine 
controls  in  world 

• AOC  in  effect 

b)  style: 

• good  quality  wines;  range  of  prices 
(generally  less  expensive  than 
Bordeaux  and  Burgundy) 

• two  predominant  wines  are 
Ch&teauneuf-du-Pape  and  Hermitage 

• red  wines: 

- Ch§teauneuf-du-Pape:  made  from 
13  varieties  of  grapes;  deep- 
coloured,  full-bodied,  early  maturing 
wine  (three  to  four  years) 

- Hermitage:  made  from  100%  Syrah 
grapes;  rough  when  young,  matures 
to  big,  soft,  velvety,  generous  wine 
characterized  by  heavy  sediment, 
rich  aroma  and  aftertaste;  bouquet 
reminiscent  of  raspberries  and 
wallflowers;  considered  ‘manliest’  of 
French  wines 

• white  wines: 

- Ch&teauneuf-du-Pape:  less  well- 
known;  creative  bottle  shapes  and 
sizes 

- Hermitage:  dry  and  delicate  with 
body  and  bouquet;  Burgundian  style 
bottles 

• excellent  vintages  include  1970, 1971, 
1978,  1982,  1985  and  1989 
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describe  wines  of  Alsace: 

a)  background: 

• region  has  been  governed  alternately 
by  France  and  Germany 

• best  known  for  fine  white  wines 

• most  rigid  surveillance  of  wine  produc- 
tion in  France;  started  after  WW  II 
when  France  recovered  region  from 
Germany 

• grape  growing  represents  25%  of  total 
agriculture 

• produces  20%  of  AOC  controlled  white 
wines  of  France 

• AOC  in  effect  since  1 936 

• to  be  labelled  Alsatian,  bottling  must 
occur  in  Alsace 

b)  style: 

• high  quality,  dry  white  wines,  character- 
ized by  spicy,  aromatic  aroma,  good 
balance  and  high  alcohol  content 

• Gewurztraminer  grape  typifies  Alsatian 
wines 

• regulation  of  industry  by  government 
results  in  high  quality  product  available 
at  medium  prices 

• chaptalization  is  allowed,  but  closely 
regulated 

• bottle  is  tall,  green  and  fluted 

• Alsatians  consider  aroma  to  be  very 
important;  aromatic  grape  varieties  are 
used  and  fermentation  is  designed  to 
bring  out  aroma 

• usually  fermented  to  dryness 

• excellent  vintages  include  1976, 1983 
and  1985 
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4.6  describe  wines  of 
Champagne 


describe  wines  of  Champagne: 

a)  background: 

• oldest  vines  in  Europe;  established 
prior  to  Roman  invasion,  and  later 
maintained  by  Romans 

• Dorn  P6rignon,  17th  century 
Benedictine  Monk,  introduced  practise 
of  blending  wines  from  different  vine- 
yards to  produce  more  balanced  wine; 
this  system  is  still  followed  to  obtain 
uniform  high  quality  and  distinctive 
style  in  Champagne 

• AOC  in  effect 

• in  Champagne  rating  classification,  pre- 
mier grape  grower  sets  grape  prices; 
unique  rating  system  of  grape  quality 
by  township 

b)  style: 

• very  high  quality  products;  labour  inten- 
sive; limited  supply  at  high  cost 

• style  of  wine  is  measured  by  degree  of 
dryness 

• vintage  champagne  denotes  blend  of 
wine  from  grapes  harvested  in  a single 
year 

• non-vintage  champagne  is  blend  of 
wine  from  grapes  harvested  in  different 
years;  usually  less  expensive 

• excellent  vintages  include  1976, 1977 
and  1982 
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describe  wines  of  Mosel-Saar-Ruwer: 
a)  background: 

• hilly  area  located  along  winding  Mosel 
River 

• area  has  produced  wine  for  2000  years 

• wine  production  introduced  by  Romans 

• viticulture  further  developed  by 
Cistercian  monks  (1100  A.D.) 

• phylloxera  was  not  so  devastating  as  in 
rest  of  Europe  due  to  soil  composition 
(affected  crops  only  in  1912) 

• 1971  German  wine  laws  apply: 

- Tafelwein  (tablewine)  - plain  wine 
made  from  grapes  from  all  over 
Germany;  chaptalization  is  allowed 

- Landwein  (tablewine)  - recent  cate- 
gory of  slightly  higher  quality  wine; 
chaptalization  is  allowed 

- Qualitatswein  bestimmter 
Anbaugebiete  (QbA)  - quality  wine; 
fuller  than  Tafelwein  and  Landwein; 
typical  regional  characteristics;  1 1 
designated  areas  produce  grapes 
which  must  meet  minimum  alcohol 
level;  chaptalization  is  allowed 

- Qualitatswein  mit  Pradikat  (QmP)  - 
quality  with  special  attributes;  high- 
est class  of  German  Wines;  10% 
alcohol;  chaptalization  is  not  allowed; 
wines  rated,  not  vineyards;  six  class- 
es of  QmP  include  Kabinett  (driest), 
Spatlese,  Auslese,  Beerenauslese, 
Trockenbeerenauslese  (highest 
degree  of  sweetness  of  naturally- 
occurring  sugars)  and  Eiswein,  which 
must  be  at  Beerenauslese  level 
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5.1  cont’d. 


b)  style: 

• distinguished  by  slate  soil,  Riesling 
grape  yields  very  distinctive,  light,  fruity, 
medium-bodied,  delicate  wine 

• most  versatile  food  accompaniment 
characterized  by  good  acid  balance, 
subtle  fruit  flavours,  floral  bouquet  and 
extraordinary  finesse 

• tall,  fluted,  green  bottle 

• range  from  medium  to  high  quality  and 
price 

• quality  of  product  is  determined  by 
vineyard  designation,  e.g.  Grosslagen, 
Einzellagen 

• excellent  vintages  include  1971, 1976, 
1983  and  1988 


5.2  describe  wines  of 
Rhein 


C.  PRODUCT 
KNOWLEDGE 


describe  wines  of  Rhein: 

a)  background: 

• sub-regions  include  Rheingau, 
Rheinpfalz  and  Rheinhessen 

• among  world’s  finest  white  wines 

• same  Roman  influence  as  Mosel 

• state-owned  vineyards 

• 1971  German  laws  apply 

• legal  vineyard  designations  also  apply 

b)  style: 

• range  from  medium  to  high  quality  and 
price 

• long  growing  season  yields  wines 
intense  in  colour  and  flavour 

• fruity;  medium  to  full-bodied 

• tall,  fluted,  brown  bottles,  i.e.  hock 
bottles 

• example  of  good  German  red  wine  pro- 
duced in  Assmannshausen  is 
SpStburgunder 

• excellent  vintages  include  1971, 1976, 
1983,  and  1988 
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describe  wines  of  Piedmont: 

a)  background: 

• area  has  produced  wine  for  3000-4000 
years 

• phylloxera  invasion  in  1865 

• Denominazione  di  Origine  Controllata 
(DOC)  formed  in  1963  to  regulate  wine 
production  in  Italy;  similar  mandate  to 
AOC  in  France 

• in  1965,  Denominazione  di  Origine 
Controllata  e Garantita  (DOC-G)  includ- 
ed tasting  of  wines  as  part  of  regulatory 
functions 

• producer  is  most  important  indicator  of 
quality  (similar  to  Burgundy  region  in 
France) 

b)  style: 

• red  wines  are  medium  to  full-bodied 

• white  wines  are  light  and  dry,  except 
Asti  Spumante 

• no  specific  bottle  shapes 

• most  popular  wines  include  Barolo, 
Barbaresco  and  Asti  Spumante 

• excellent  vintages  include  1961, 1964, 
1971,  1974,  1978,  1982  and  1985 
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6.2  describe  wines  of 
Tuscany 


describe  wines  of  Tuscany: 

a)  background: 

• area  has  produced  wine  since  the 
Renaissance 

• home  of  Chianti,  the  predominant  type 
of  wine 

• hilly  region  with  poor  soil;  ideal  for 
grapes  (and  olives) 

• first  producers  of  dry,  red  wine 

• most  wineries  are  in  castles  or  villas 

• DOC  in  effect  since  1985 

• Chianti  divided  into  seven  zones; 
Chianti  Classico  produces  highest 
quality 

b)  style: 

• medium  wines  at  medium  prices  (also 
relates  to  DOC  zones) 

• bright,  ruby  red  wine;  heavy  fruit  aroma 
(cherries  and  sweet  violets),  medium- 
bodied, good  finish,  good  aging 
potential 

• Bordeaux  shaped  bottle;  traditional 
Tuscan  bottles  were  in  fiasco  (straw 
wrapped) 

• excellent  vintages  include  1970, 1971, 
1975, 1982  and  1985 


C,  PRODUCT 
KNOWLEDGE 


6.3  describe  wines  of 
Veneto 


describe  wines  of  Veneto: 

a)  background: 

• optimum  conditions  for  grape  growing 

• major  centers  are  Verona  (home  of 
Romeo  and  Juliet)  and  Venice 

• DOC  in  effect 

b)  style: 

• generally  produces  high  quality  table 
wines  at  reasonable  prices 

• examples  are: 

- Valpolicella  - ruby  red  in  colour; 
fruity;  light-bodied 

- Soave  - dry,  medium-bodied  white 
wine 

• excellent  vintages  include  1982  and 
1985 


SPECIFIC 


WINE  STEWARD  STANDARDS 


ok II  L 7* 

DESCRIBE  WINE 
PRODUCING 
REGIONS  OF 
NORTH  AMERICA 


The  participant  must: 

• 7.1  describe  wines  of 

USA 


3 


STANDARD 


The  participant  will: 


35 


TOURISM 

EDUCATION 

COUNCIL 


describe  wines  of  USA: 

a)  California: 

• background: 

- subregions  include  Napa  Valley, 
Sonoma  Valley  and  Monterey  County 

- wine  production  was  established  by 
Spanish  clergy  200  years  ago 

- prohibition  reduced  wine  production 

- by  WW  II,  production  had  increased 
tenfold 

- when  phylloxera  infested  European 
vineyards,  American  grape  root 
stalks,  which  are  resistant  to  phyllox- 
era, were  sold  to  Europeans 

- good  micro-climate  for  growing 
grapes 

- laws  are  evolving;  aim  is  to  create 
appellations  and  varieties 

• style: 

- generally  fresh,  full,  fruity  and  clean 
because  of  climatic  conditions 

- price  reflects  average  to  excellent 
quality 

- modern  equipment;  less  traditional 
methods 

- innovative  merchandising 

- excellent  vintages  include  1978, 
1984,1985,1986,  and  1987 

b)  Oregon: 

• background  - gained  recognition  in 

1960’s 

• style  - best  known  for  Burgundian  style 

(Pinot  Noir) 
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describe  wines  of  Canada: 

a)  background: 

• subregions  include  Niagara  and 
Okanagan 

• wine  production  began  just  before 
prohibition 

• modern  methods  and  technology 

• competing  at  international  level  since 
1984 

• government  beginning  to  develop 
controls 

• Quality  Vintners  Alliance  (QVA),  recent- 
ly formed  in  Niagara,  designates  wine 
from  Ontario  made  from  100%  provin- 
cially-grown  grapes 

b)  style: 

• average,  above  average,  and  some 
good  quality 

• quality  reflected  in  prices 

• broad  range  of  tastes  which  are  true  to 
grape  characteristics 

• emphasis  on  quality  since  1979 

• eiswein  gaining  international  recogni- 
tion due  to  ideal  climatic  conditions 

• French  and  Italian  influence  in  Niagara 
wines 

• German  influence  in  Okanagan  wines 
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describe  wines  of  Australia: 

a)  background: 

• major  regions  include  Hunter  Valley 
and  Barossa  Valley 

• isolation  of  colony  necessitated  evolu- 
tion of  independent  wine-making 

• penal  colony  provided  free  labour 

• government  subsidizes  industry 

b)  style: 

• wide  variety  of  average  to  excellent 
wines 

• quality  is  improving 

• price  reflects  quality;  good  value  com- 
pared to  European  wines 

• modern  production  styles 

• good  growing  conditions;  hot  climate 
results  in  consistency  year  after  year 

• notable  vintages  include  1985  and  1989 


describe  wines  of  Spain: 

a)  background: 

• subregions  include  Rioja,  Jerez  and 
Penedes 

• 2000  year  history  of  wine-making;  no 
production  during  Moorish  occupation 

• Denominacibn  de  Origen  (DO)  laws 
govern  Spanish  wine  production 

b)  style: 

• Rioja:  - 

- often  aged  in  oak  for  long  periods  of  C*  PRODUCT 

time  KNOWLEDGE 

- average  to  excellent  quality  reflected 
in  low  to  average  prices 

- famous  for  red,  medium  to  full-bodied 
wine;  also  produces  dry  white  wine 

• Jerez: 

- primarily  produces  Sherry 

- medium  to  excellent  quality  and  price 

- Solera  system  for  blending  wines  of 
different  vintages;  ensures  uniform 
product  year  after  year 

- very  dry  taste  (fino) 

- very  sweet  taste  (oloroso) 

• Penedes: 

- famous  for  sparkling  wines,  e.g. 

Codorniu 

- average  quality  and  price 

- coastal  region  with  chalky  soil 
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The  participant  must: 

% 8.3  describe  wines  of  0 

other  countries 


STANDARD 

The  participant  will: 


describe  wines  of  other  countries: 
a)  Portugal: 


• background  - best  known  for  Port  and 
other  fortified  wines 

• style  of  Ports: 

- blend  of  red  and  white  grape  vari- 
eties 

- varieties  include  vintage,  late  bottle 
vintage,  ruby  and  tawny  ports 

- musty;  hyper-full-bodied;  high  alco- 
hol and  sugar  content 

- ideal  after  dinner 

b)  Chile: 

• background  - was  large  supplier  of 
seed  and  vines  after  phylloxera 
devastation 

c)  other  notable  producers  of  average  quali- 
ty, average  priced  wines  include: 

• Argentina 

• Bulgaria 

• Hungary 

• Russia 

• Greece 


C.  PRODUCT 
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0 9.1  correctly  pro- 

nounce following 
names  and  terms 
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correctly  pronounce  following  names  and 
terms: 


Wine  Names  and  Terms 
Alicante  Bouschet 

Aloxe-Corton 

Alsace 

Amontillado 

Amarone  della  Valpolicella 


Anjou 

Armagnac 

Asti  Spumante 

Beaujolais 

Beaune 

Bereich  Bernkastel 


Bernkasteler  Doktor 


Bordeaux 
Botrytis  Cineria 

Bourgogne  Blanc 

Bourgogne  Passetoutgrain 


Bourgogne  Rouge 
Brouilly 

Burg-Layer-Schlosskapell 


Cabernet  Sauvignon 


Carignan 

Chablis 


Pronunciation 

Ahl-ee-Kant 

Boo(h)  Shay 

Ah-lowx-Core- 

TOHN 

AL-SASS 

Ah-mon-tee- 

Yah-dough 

Ah-mah-row- 

neh  deh-lah 

Vahl-poe-lee- 

CHE-lah 

Ahn-ZHOO 

Are-mah- 

NYAHK 

Ahs-tea  Spoo- 

Mahn-teh 

Bo-Zjoe-LAY 

Bone 

Be(h)r-ryesh 

be(h)rn-Kass- 

tell 

Behrn-kahss- 

tell-ehr 

DAWCK-tore 

Bore-dough 

Bo-try-tis  Sin- 

a-re-a(h) 

Boor-gon-yuh 

BLAHNC 

Boor-gon-yuh 

Pass-too- 

GRAHN 

Boor-gon-yuh 

ROUGE 

Brew-YEE 

Behrk-Lehr- 

schlawss-ka- 

pell 

Kah-behr-nay 
Soh-veehn- 
YUHN 
Care  (n)ee 
nyoh 

Shaw-blee 
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9.1  cont’d. 


C.  PRODUCT 
KNOWLEDGE 


Chablis  Premier  Cru 

Shaw-blee 
Prem-yay  crew 

Chambertin 

Shahm-behr- 

TAHN 

Chartreuse 

Shahr- 

TROOZE 

Chassagne-Montrachet 

Sha-sign- 

Mohn-rah- 

SHAY 

Chateau  Carbonnieux 

Shaw-toe  Car- 
bohn-YOU 

Chateau  Cos-Labory 

Shaw-toe  Koh- 
Lah-BOREE 

Chateau  d’Vquem 

Shaw-toe  dee- 
KEM 

Chateau  Haut-Brion 

Shaw-toe  Oh- 
Bre-OHN 

Chateau  La  Garde 

Shaw-toe  Lah- 
GUARD 

Chateau  La  Tour  Martillac 

Shaw-toe  La- 
Toor  Mahr-tee- 
YAHK 

Chateau  Lafite 

Shaw-toe  Lah- 
FEET 

Chateau  Lynch-Bages 

Shaw-toe 

Leensh- 

BAHZSH 

Chateau  Olivier 

Shaw-toe  Oh- 
lee-veeyay 

Chateau  Pichon- 

Shaw-toe-Pea- 

Longueville-Leiand 

shohn 

Lohnzsh-veal- 

La-LAHND 

Chateauneuf-du-Pape 

SHAW-TOE- 

nuf-du-PAP 

Chevalier-Montrachet 

Shehv-ah-lee- 
ay  MOHN-rah- 
SHAY 

Cinsaut 

Sin-so 

Clos  de  Vougeot 

Kloh  de-Voo 
ZHOW 

Clos  Ste.  Odile 

Kloh  sahnt-oh- 
DEAL 

Conte  Rosso 

Con-tay 

ROSSO 

Cotes  du  Rh6ne 

Coat-du-ROAN 

C6te  R6tie 

Coat  Roh-TEA 

Dao 

Dow 
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Dao  Terras  Altas 

Dow  Tair-as-AI- 
tass 

Debroi  Harslevelu 

DE-broy  Hars- 
Leh-vell-you 

Deidesheimer 

Die-dehs-high- 

mehr 

Durkheimer  Michelsberg 

Doork-high- 

mehr 

MEEKELS- 

behrk 

Edelzwicker 

AID-Del-zvik-er 

Egri  Bikaver 

Egg-ree  BEE- 
kah-vehr 

Entre  Deux  Mers 

Ahn-truh-duh- 

mair 

Erdener  Treppchen 

Ehrd-nehr 

TREPP-shen 

Frascati 

Frahs-KAH-tea 

Gevrey  Chambertin 

Zhevray  Sham- 
behr-TAHN 

Gewurztraminer 

Geh-vurz-trah- 

mean-EHR 

Graves 

GRAHV 

Grenache 

Gre-nash 

Grignolino 

Gree-nyoe-lee- 

nyoe 

Hattenheimer  SchOtzenhaus  Haht-en-high- 

mehr  Shoo- 
tzen-house 

Hermitage 

Air-mee-TAJH 

Hochheimer 

HOH-KH-high- 

mehr 

Inferno 

Een-FEHR-no 

Johannisberger  Erntebringer  Yoh-hahnn-iss- 

behrk-ehr 

EHRN-teh- 

bring-ehr 

Kirschwasser 

KEERSH- 

vahss-ehr 

Kummel 

KUHM-mell 

Lambrusco 

Lahm-BROOS- 

coe 

Liebfrau  milch 

LEEB-frow- 

mil-kh 

Loire 

LWAR 

Macon 

MAH-coh 

Malbec 

Mai  bek 

Malmsey 

MAHM-zee 
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PRONOUNCE 
WINE  NAMES 
AND  TERMS 


The  participant  must: 
9.1  contd 


STANDARD 


The  participant  will: 


Malo- Lactic 

MAL-o(h)-lak- 

tic 

Manzanilla 

Mahn-sah- 

KNEE-yah 

M6doc 

MAYdoc 

Mercurey 

Mehr-cue-RAY 

Meriot 

Mer-low 

Meursault 

Mere-SOH 

Montrachet 

Mohn-ra-SHAY 

Mourvedre 

Moor  vedr(e) 

Mouton  Cadet  (Rothschild) 

MOO-tahn 
Cad-AY  Roh- 
SCHIELD 

Muller-Thurgau 

MUH-ler- 

TOOR-gow 

Nebbiola  D'alba 

Neb-ee-oh-lah 

Dal-baa 

Neuch&tel 

New-shae- 

TELL 

Niersteiner  Speigelberg 

Near-shtine- 

Kabinett 

ehr  Speeg-ehl- 
Behrk  Ka-bih- 
net 

Nuit-St.  Georges-les  Porrets 

Nwee-Sahn- 

Jorzh-Lay- 

Poor-Ay 

Oppenheimer 

Ah-pen-high- 

Krottenbrunnen 

mehr  CROW- 
ten-brew-nen 

Petite  Sirah 

Peh-teet  Sir-ah 

Phylloxera 

Filocks-er-a(h) 

Piesporter  Goldtrbpfchen 

Peas-porter 

GAWLD-tropf- 

shen 

Piesporter  Michelsberg 

Peas-porter 

MEEKELS- 

behrk 

Pinot 

Pea-no 

Pinot  Chardonnay 

Pea-no  Shahr- 
dough-NAY 

Pinot  Noir 

Pea-no  NWAR 

Pomerol 

Pohm-RAWL 

Pommard 

Poh-MAHR 

Pouilly  Fuis6 

Poo-yee  Fwee- 
ZAY 

Rheingau 

Rhine-gow 

Riesling 

REES-ling 

Rioja 

Ree-OH-hah 
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Sancerre 

Sahn-Sehr 

Schloss  Bockelheimer 

Shlah-ss  BOK- 
ell-high-mehr 

Schloss  Johannisberg 

Shlah-ss  Yoh- 

HAHNN-iss- 

behrk 

Sekt 

SECKT 

Serradayres 

Sara-day-ress 

Shiraz 

Shi-raz 

Siglo  Rioja 

Siglo  Ree-oh- 
ha 

Soave 

Sew-ah-vay 

St.  Emilion 

Sahnt-A-mee- 

LEEOHN 

Tokaji  Aszu 

TOHK-ahye 

Ah-sue 

Urziger  Wurzgarten 

Er-tsee-gehr 

VURTZ-garten 

Valpolicella 

Vahl-poe-lee- 

CHE-lah 

Verdicchio 

Verh-deek-yoh 

Vosne-Romanee 

Vohn  Roh- 
maw-NAY 

Vouvray 

Voo-vray 

Wehlener  Sonnenuhr 

Vay-hlen-ehr 

Zawn-enn-ehr 

Zeltinger  Himmelreich 

Zelt-ing-ehr 

HIMM-mel- 

ryekh 

Zinfandel 

TZIN-fan-dell 
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SKILL  1: 

USE  FOOD  AND 
WINE  AFFINITY 


The  participant  must: 


STANDARD 


The  participant  will: 


• 1.1 


outline  purpose 
of  matching  food 
and  wine 


outline  purpose  of  matching  food  and  wine: 

matching  food  and  wine  enhances  culinary 
qualities  of  both,  lending  harmony  and  bal- 
ance to  meal 


1.2 


follow  guidelines 
for  matching 
wine  with  food 


D.  FOOD 
KNOWLEDGE 


outline  guidelines  for  matching  wine  with 
food: 

a)  consider: 

• full-flavoured  wines  show  best  with  full- 
flavoured  foods 

• simple  wines  show  best  with  highly 
seasoned  foods 

• great  wines  show  best  with  simple 
foods 

• delicate  wines  show  best  with  delicate 
foods 

• fortified  wines  show  best  with  soups 

• regional  wines  show  best  with  regional 
foods 

• wine  used  in  food  preparation  should 
be  drunk  with  meal,  when  appropriate 

• wines  with  crisp,  acid  finish  show  best 
with  rich  foods 

• sweet  wines  show  best  with  sweet 
foods 

• wines  do  not  show  well  with  salads  or 
vinegars 

• wines  do  not  show  well  with  hot  spicy 
food,  chocolate  or  eggs 

b)  recognize  guidelines  as  not  absolute 

c)  make  decision  on  which  wine  would  best 

suit  food  choice,  based  on  product 

knowledge  and  expertise 

d)  make  recommendation  to  guest 

follow  guidelines  for  matching  wine  with  food 
as  outlined  above 
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• 1 


.3  describe  basic 
food  and  wine 
combinations 


describe  basic  food  and  wine  combinations: 

a)  lasagna/spaghetti  - medium-bodied  red 
wine 

b)  shellfish  - dry,  medium-bodied  white 
wine 

c)  fatty  fish  - dry,  full-bodied  white  wine 

d)  lean  fish  - dry,  light  to  medium-bodied 
white  wine 

e)  grilled  beef  - medium  to  full-bodied  red 
wine 

f)  roast  or  grilled  chicken,  pork  or  veal  - 
light  to  medium-bodied  red  or  dry,  full- 
bodied  white  wine 

g)  duck,  goose  or  lamb  - medium  to  full- 
bodied  red  wine 

h)  ham  - medium-sweet  white  or  light-bod- 
ied red  wine 

i)  soft  ripened  cheeses  - light-bodied  red 
wines 

j)  hard  cheeses  - full-bodied  red  wines 

k)  unripened  cheeses  - dry  to  sweet  white 
wines 

l)  veined  cheeses  - sweet  white  wines,  full- 
bodied  red  wines  or  fortified  wines 


1.4 


use  information 
sources  to  gain 
knowledge  of 
food  and  bever- 
age trends 


outline  how  to  use  information  sources  to 
gain  knowledge  of  food  and  beverage  trends: 

a)  read  trade  magazines 

b)  talk  to  guests  - 

c)  read  trade  advertisements  D.  FOOD 

d)  attend  conventions  and  trade  fairs  KNOWLEDGE 

e)  read  competitors’  menus,  wine  lists, 
advertising 

f)  join  related  clubs  and  associations 

g)  talk  to  food  and  beverage  classes 

h)  visit  liquor  boutiques 

i)  talk  to  wine  and  food  representatives  and 
suppliers 

j)  travel 

k)  attend  local  wine  and  food  events 

use  information  sources  to  gain  knowledge  of 
food  and  beverage  trends  as  outlined  above 


WINE  STEWARD  STANDARDS 


46 


ALBEXTA 

TOURISM 

EDUCATION 

COUNCIL 


UJ 

QC 


O 

U_ 

O 


UJ 

0. 

V) 


SKILL  2: 
KNOW  FOOD 
INGREDIENTS 


The  participant  must: 


STANDARD 

The  participant  will: 


D.  FOOD 
KNOWLEDGE 


2.1  describe  herbs, 
spices  and  other 
condiments  by 
taste  and  com- 
mon use 


describe  herbs,  spices  and  other  condiments 
by  taste  and  common  use: 

a)  herbs: 

• basil  - aromatic,  mild  taste;  used  in 
tomato  dishes  and  Italian  cooking 

• chives  - mild  onion  taste;  used  in  sal- 
ads, soups,  egg  and  cheese  dishes 

• dill  - sharp,  tangy  taste;  used  in  salads, 
cheese  dishes,  fish  sauces,  dips  and 
when  pickling 

• garlic  - strong,  pungent  taste;  used  in 
wide  range  of  foods 

• marjoram  - mild,  slight  minty  taste; 
used  in  sauces  and  with  braised  meats 

• mint  - cool,  refreshing  taste;  used  with 
lamb,  braised  meats,  poultry  and  in 
soups 

• oregano  - pungent  taste;  used  in  toma- 
to dishes  and  Italian  cooking 

• parsley  - sweet,  mild  taste;  used  often 
as  garnish 

• rosemary  - aromatic,  mild  taste;  used 
with  lamb,  braised  meats,  poultry  and 
in  soups 

• sage  - pungent,  musty  taste;  used  with 
pork,  poultry  and  tomatoes 

• tarragon  - slight  licorice  taste;  used  in 
Bernaise  sauce  and  tarragon  vinegar 

• thyme  - aromatic,  mild  taste;  used  in 
soups  and  sauces  and  with  meats  and 
poultry 

b)  spices: 

• allspice  - blend  of  cinnamon  and 
cloves;  used  with  braised  meats,  fish 
and  in  desserts 

• anise  seeds  - licorice  taste;  used  in 
desserts  and  some  Italian  dishes 

• caraway  seeds  - pungent  taste;  used  in 
rye  bread,  cabbage  dishes  and  with 
pork 

• cayenne  - very  hot  peppery  taste;  used 
in  sauces  and  soups  and  with  meat, 
fish  and  eggs 

• celery  seed  - strong  celery  taste;  used 
in  salads  and  salad  dressings 

• chili  powder  - hot,  slight  cumin  taste; 
used  in  Mexican  dishes 
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• cinnamon  - strong,  sweet  taste;  used  in 
pastries,  breads,  desserts  and  with 
ham 

• cloves  - pungent,  slightly  hot  taste; 
used  in  stocks,  sauces,  desserts,  hot 
drinks  and  with  braised  meats 

• coriander  - sweet,  somewhat  musty 
taste;  used  when  pickling  and  in  pork 
dishes  and  seafood  sauces 

• cumin  seed  - pungent,  curry  taste; 
used  in  meat,  egg,  cheese,  and  curry 
dishes 

• curry  powder  - mixture  of  spices  with 
strong  cumin  taste;  used  in  meat  cur- 
ries and  with  vegetables  and  fish 

• fennel  - licorice  taste;  used  in  tomato 
dishes  and  Italian  cooking 

• ginger  - strong,  hot,  sweet  taste;  used 
in  desserts  and  Oriental  cooking 

• juniper  berries  - pine,  gin  taste;  used 
with  game 

• nutmeg  - sweet,  aromatic  taste;  used 
in  soups,  sauces,  meat  dishes  and 
desserts 

• paprika  - slight  hot  pepper  taste;  used 
as  garnish  and  in  Hungarian  cooking 

• pepper  (black  and  white)  - pungent, 
hot  taste;  used  in  wide  range  of  dishes 

• saffron  - medicinal  flavour;  used  in 
rice,  poultry  and  seafood  dishes 

c)  other  condiments: 

• black  olives  - salty,  oily,  somewhat  bit- 
ter taste;  used  as  garnish 

• capers  - strong  vinegar  taste;  used  in 
salads,  sauces  and  as  garnish  for 
seafood 

• Dijon  mustard  - hot,  slight  wine  taste; 
used  in  sauces,  dressings  and  with 
meat 

• green  olives  - sour  taste;  used  as  gar- 
nish 

• horseradish  - hot,  pungent  flavour; 
used  in  seafood  sauce  and  as  garnish 
for  roast  beef 

• lemon  and  lime  - very  sour  taste;  used 
in  sauces,  dressings  and  as  garnish 

• mustard  seed  - pungent,  hot  taste; 
used  in  sauces,  dressings  and  with 
meat 
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2.1  cont’d. 


• pickles  - vary  from  sweet  to  strong 
vinegar  flavour;  used  in  sauces  and  as 
garnish 

• sour  cream  - rich,  tangy  taste;  used  as 
garnish  and  in  salad  dressings,  soups 
and  sauces 

• yogurt  - sour  taste;  used  with  fruits  and 
in  desserts,  salad  dressings  and 
sauces 


D.  FOOD 
KNOWLEDGE 


2.2  describe  com- 
mon soups 
according  to  type 
and  ingredients 


describe  common  soups  according  to  type 
and  ingredients: 

a)  clear  soups: 

• borscht  - made  with  beets,  cabbage 
and  sour  cream 

• bouillon  and  broth  - made  from  clarified 
stock 

• consomm6  - made  from  clarified  stock 
that  has  been  concentrated 

• vegetable  - made  from  clarified  stock 
and  assorted  vegetables 

b)  thick  soups: 

• bisque  - fine-textured;  made  with 
cream  and  shellfish 

• chowder  - made  with  potatoes,  cream, 
vegetables  or  shellfish 

• cream  - made  with  white  sauce,  cream 
and  vegetable  or  meat  flavouring 

• goulash  - made  with  beef,  potatoes, 
paprika  and  sour  cream 

• mulligatawny  - made  with  cream,  curry, 
chicken,  rice  and  apples 

• pur6e  - made  with  purged  vegetables 

• vichyssoise  - made  with  potatoes, 
leeks  and  cream  and  served  chilled 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  2: 
KNOW  FOOD 
INGREDIENTS 


The  participant  must: 


STANDARD 


The  participant  will: 


49 


ALB  BRT A 
TOURISM 
EDUCATION 
COUNCIL 


2.3  describe  charac- 
teristics of  meat 
and  poultry 


describe  characteristics  of  meat  and  poultry: 

a)  beef  - fine  grain;  medium  flavour;  fairly 
lean  meat;  varying  in  tenderness 

b)  veal  - very  fine  grain;  mild  flavour;  very 
lean  meat;  usually  tender 

c)  lamb  - fine  grain;  medium  flavour;  slightly 
fatty  meat;  usually  tender 

d)  pork  - coarse  grain;  mild  flavour;  fatty 
meat;  usually  tender 

e)  chicken  - fine  grain;  mild  flavour;  lean, 
white  meat;  usually  tender 

f)  duck  - fine  grain;  strong  flavour;  fatty, 
dark  meat;  somewhat  tender 

g)  venison  - fine  grain;  very  strong  flavour; 
lean  meat;  varying  in  tenderness 


2.4  describe  com- 
mon fish  vari- 
eties by  fat  con- 
tent and  flavour 


describe  common  fish  varieties  by  fat  content 
and  flavour: 

a)  halibut  - lean;  delicate  flavour 

b)  salmon  - fatty;  strong  flavour 

c)  snapper  - lean;  mild  flavour 

d)  sole  - lean;  mild  flavour 

e)  swordfish  - fatty;  strong  flavour 

f)  trout  - fatty;  mild  flavour 


2.5  describe  flavour 
of  common 
shellfish 


describe  flavour  of  common  shellfish: 

a)  crab  - sweet  flavour 

b)  clam  - mild  flavour 

c)  frogs’  legs  - mild  flavour 

d)  lobster  - rich  flavour 

e)  mussel  - sweet  flavour 

f)  oyster  - mild  flavour 

g)  scallop  - sweet  flavour 

h)  shrimp  - mild  flavour 

i)  snail  - depends  on  preparation 

j)  squid  - mild  flavour 
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SKILL  2: 
KNOW  FOOD 
INGREDIENTS 


The  participant  must: 


STANDARD 


The  participant  will: 


2.6 


describe  distinc- 
tive vegetables 
by  acidity  and 
flavour 


describe  distinctive  vegetables  by  acidity  and 
flavour: 

a)  artichoke  - medium  acidity;  medium 
flavour 

b)  asparagus  - medium  acidity;  mild  flavour 

c)  beet  - low  acidity;  medium  flavour 

d)  cucumber  - high  acidity;  mild  flavour 

e)  eggplant  - low  acidity;  medium  flavour 

f)  garlic  - medium  acidity;  strong  flavour 

g)  mushroom  - low  acidity;  medium  flavour 

h)  green,  red,  yellow  pepper  - medium  acid- 
ity; medium  to  strong  flavour 

i)  spinach  - high  acidity;  medium  flavour 

j)  tomato  - high  acidity;  medium  flavour 


2 .7 


describe  flavour 
of  types  of 
cheese 


D.  FOOD 
KNOWLEDGE 


describe  flavour  of  types  of  cheese: 

a)  blue-veined  - strong,  pungent  flavour, 
e.g.  Roquefort,  Gorgonzola 

b)  hard  grating  - very  piquant  and  slightly 
salty  flavour,  e.g.  Parmesan,  Romano 

c)  hard,  ripened  - medium  to  strong  piquant 
flavour,  e.g.  Cheddar,  Swiss 

d)  semisoft  - mild,  sometimes  with  nutlike 
flavour,  e.g.  Port  Salut 

e)  soft,  ripened  - medium  flavour;  some- 
times buttery,  e.g.  Camembert,  Brie 

f)  unripened  - flavour  varies  from  mild  to 
fairly  strong  depending  upon  type  of  milk 
used;  cow’s  milk  yields  mild  cheese, 

e.g  Cheddar;  goat's  milk  yields  stronger 
cheese,  e.g.  feta 


SPECIFIC 


SKILL  3: 
KNOW  FOOD 
PREPARATION 


The  participant  must: 

0 3.1  describe  basic 

cooking  and 
preparation 
methods 


WINE  STEWARD  STANDARDS 


STANDARD 


The  participant  will: 


describe  basic  cooking  and  preparation 
methods: 

a)  cooking  methods: 

• bake  - food  placed  in  hot,  dry  air;  usu- 
ally refers  to  bread,  pastry  and  fish 

• braise  - food  placed  in  covered  pot 
with  small  amount  of  liquid 

• charbroil  - food  placed  on  open  grill 
over  heat  source 

• deep-fry  - food  submersed  in  hot  oil 

• grill  - food  placed  on  solid,  flat  surface 
called  griddle 

• poach  - food  placed  in  liquid  that  is 
slightly  below  boiling  point 

• roast  - food  placed  uncovered  in  hot, 
dry  air;  usually  refers  to  meats  and 
poultry 

• saut6  - food  placed  in  shallow  pan  with 
small  amount  of  oil 

• steam  - food  exposed  to  vapour  of  boil- 
ing liquid 

b)  preparation  methods: 

• k la  bercinoise  - food  served  with 
apples 

• k la  bourguignone  - food  served  in  red 
wine  sauce  with  onions 

• k la  chasseur  - food  served  in  brown 
sauce  with  mushrooms  and  tomatoes 

• & la  choucroute  - food  served  with 
sauerkraut 

• k la  foresttere  - food  served  in  brown 
sauce  with  wild  mushrooms 

• k la  marin^ra  - food  served  in  white 
wine  sauce 

• k la  rossini  - food  served  in  maderia 
wine  sauce  with  foie  gras 

• americana  - food  served  in  rich  tomato 
sauce 

• blackened  - cajun  preparation  method; 
steak  or  fish  coated  in  mixture  of  pep- 
pers and  herbs  and  cooked  quickly  in 
red-hot  cast  iron  pan 

• marchand  de  vin  - food  served  in  red 
wine  sauce 

• smoked  - meat  or  fish  cooked  in  smok- 
er or  over  wood-fired  grill;  common 
woods  used  to  achieve  unique  smoked 
flavour  include  hickory,  apple,  alder, 
mesquite,  maple  and  vine  cuttings 
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SKILL  3: 
KNOW  FOOD 
PREPARATION 


The  participant  must: 


STANDARD 

The  participant  will: 


3.1  cont’d. 


• teriyaki  - oriental  preparation  method; 
food  basted  with  or  marinated  in  soya, 
garlic,  ginger  and  pineapple  mixture 

• Wellington  - food  served  in  puff  pastry 


3.2  describe  sauces 
by  distinguishing 
ingredient  and/or 
flavour 


describe  sauces  by  distinguishing  ingredient 

and/or  flavour: 

a)  barbecue  - red  sauce  with  smoky  flavour 

b)  B§arnaise  - Hollandaise  sauce  flavoured 
with  tarragon 

c)  bechamel  - white  sauce  with  mild  flavour 

d)  demi-glaze  - brown  sauce  made  from 
reduced  stock 

e)  Hollandaise  - butter  sauce  made  with 
egg  yolks  and  lemon  juice 

f)  Mornay  - white  sauce  flavoured  with 
Gruy^re  cheese 

g)  peppercorn  - demi-glaze  flavoured  with 
peppercorns 

h)  sweet  and  sour  - sweetened  soy  or 
tomato-based  sauce  with  vinegar 

i)  tartar  - mayonnaise  with  pickles,  capers 
and  eggs 

j)  tomato  - red  sauce  made  with  cooked 
tomatoes 


D.  FOOD 
KNOWLEDGE 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILLS: 
KNOW  FOOD 
PREPARATION 


The  participant  must: 

9 3.3  identify  key 

ingredients  of 
principal  culinary 
styles 


8 


STANDARD 

The  participant  will: 

identify  key  ingredients  of  principal  culinary 
styles: 

a)  Alsatian  - ham,  poultry,  cabbage, 
sauerkraut,  spStzle,  charcuterie 
Bordelaise  - veal,  game,  truffles,  p&t6, 
foie  gras,  goat  cheese,  rich  sauce 
Britainique  - shellfish,  oysters,  seafood, 
lamb,  cr§pes 

Burgundian  - poultry,  beef,  rabbit,  ham, 
bacon,  p&t6,  charcuterie 
Cajun  - seafood,  crawfish,  poultry,  pork, 
stuffed  vegetables,  rice,  fil§  powder 
East  Indian  - curry,  tandoori  sauce 
Greek  - lamb,  goat,  seafood,  filo  pastry, 
olives,  olive  oil,  feta  cheese 
Northern  Italian  - butter,  pastas,  rice, 
cream  sauces 

Oriental  - seafood,  vegetables,  ginger, 
soya,  chili  powder 
Portuguese  - seafood,  poultry,  rice, 
tomatoes,  hot  spices,  peppers 
Provengal  - shellfish,  fish,  lamb,  toma- 
toes, garlic,  basil,  olive  oil 
Southern  Italian  - oil,  cured  pork  fats, 
pastas,  tomato  and  meat  sauces 
m)  Spanish  - seafood,  poultry,  beans,  toma- 
toes, peppers,  goat  cheese,  garlic,  hot 
spices 

Tex  Mex  - seafood,  beef,  chili  powder, 
tomatoes,  green,  red  and  chili  peppers, 
refried  beans,  cheese,  tacos,  tortillas 


b) 

c) 

d) 

e) 

f) 
9) 

h) 

i) 
i) 

k) 

l) 


n) 


53 


ALB  BRT A 
TOURISM 
BDUCATION 
COUNCIL 


D.  FOOD 

KNOWLEDGE 


WINE  STEWARD  STANDARDS 


54 


aLb  BRT A 
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SKILL  4: 
PRONOUNCE 
MENU  ITEMS 


The  participant  must: 


4.1 


pronounce 
English,  French 
and  Italian  menu 
items 
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STANDARD 


The  participant  will: 


describe  how  to  pronounce  English,  French 
and  Italian  menu  items: 

a)  duck  p&t6  with  Cumberland  sauce: 


p&t6  de  canard  avec  sauce  Cumberland 
pah-TAY  de  ka-NAR  a-VEK  SOHS  kum- 
ber-LAH(N) 

p§t6  di  anitra  con  salsa  Cumberland 
pa-TAY  dee  A-nee-trah  kon  SAHL-za 
koom-ber-LUND 


b)  thinly  sliced  salmon  served  in  white  wine 
sauce: 

escalopes  de  saumon  avec  sauce  au  vin 
blanc 

ess-kal-OPE  de  SAU-moh  a-VEK  SOHS 
0 VE(N)  BLAH(N) 

scaloppini  di  salmone  con  salsa  di  vino 
bianco 

skahl-o-PEE-nee  dee  sal-MOH-neh  kon 
SAHL-za  dee  VEE-noh  b-YAHN-ko 

c)  cream  of  fresh  tomato  soup  with  gin 
baked  under  puff  pastry  crust: 

velout6  de  tomates  fraiches  avec  du  gin 
cuit  au  four  sous  du  p&t6  feuillet6e 
ve-loo-TAY  de  toh-MAT  fresh  a-VEK  doo 
jin  kwee  o foor  sue  doo  putt  feuh-yeah- 
tay 

crema  di  pomodori  freschi  con  gin  al 
forno  al  di  sotto  di  pasta  sfoglia 
KREM-a  dee  pom-moh-DOH-ree  FRES- 
kee  kon  jeen  ahl  FOHR-noh  AHL-dee 
SO-toe  dee  PAHS-tah  SFOHL-ya 

d)  apple  pie  with  maple  cream  sauce: 

tarte  aux  pommes  avec  de  la  cr6me 
durable 

tart  oh  pom  a-VEK  de  la  KREM  dey-rahbl 

torta  di  mele  con  crema  d’acero 
TORT-ah  dee  MEY-leh  kon  KREM-a 
d’ach-ero 
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WINE  STEWARD  STANDARDS 
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PRONOUNCE 
MENU  ITEMS 
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4.1  cont’d. 


e)  grilled  leg  of  lamb  sandwich  with 
tomatoes: 

sandwich  de  gigot  d’agneau  grille  avec 

Hoc  tnmotoc 

SAHND-weech  de  jee-GO  dah-NYOH 
gree-YEAH  a-VEK  day  to-MAT 

panino  di  cosciotto  d’agnello  arrosto  ai 
ferri  con  pomodoro 

pah-NEE-noh  dee  koesh-OH-toe  dahn- 
YEL-oh  ar-ROE-sto  eye  FAIR-ree  kon 
poh-moh-DOH-roe 

f)  linguini  and  fresh  mussels  with  tomatoes, 
basil,  garlic  and  olive  oil: 

linguini  et  moules  fraiches  avec  des 
tomates,  du  basilic,  de  rail  et  de  I’huile 
d’olive 

lin-gui-ni  ay  mool  fresh  a-VEK  day  toh- 
MAT,  doo  BAH-zee-leek,  de-ahee  ay  de- 
weel  DOH-leave 

linguini  alle  cozze  fresche  con  pomodori, 
basilico,  aglio  e olio  d'oliva 
lin-gui-ni  ah-ley  COT-sey  FREYS-keh  kon 
poh-moh-DOH-ray,  bah-SEE-lee-koh,  AL- 
yo  eh  OL-yo  doll-EEV-a 

g)  roast  prime  rib  of  beef  au  jus  with  roast 
potatoes  and  broccoli: 

rdti  de  boeuf  au  jus  avec  des  pommes  de 
terre  rfities  et  du  broccoli 
roh-TEE  de  beuhf  o jus  a-VEK  day  pom 
de  tair  roh-TEE  eh  doo  BROE-ko-lee 

arrosto  di  manzo  in  succo  con  patate 
arrostite  e broccoli 

are-ROE-sto  dee  MAN-zoh  in  SUE-ko 
kon  pa-TAT-eh  ar-ROE-stee-teh  eh 
BROE-ko-lee 


pronounce  English,  French  and  Italian  menu 
items  as  outlined  above 
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SKILL  1: 

USE 

INTERPERSONAL 

SKILLS 


The  participant  must: 


1.1  follow  guidelines 
for  approaching 
customers  at  a 
table 


STANDARD 

The  participant  will: 

outline  guidelines  for  approaching  customers 
at  a table: 

a)  make  positive  first  impression: 

• meet  customer’s  eye 

• greet  customer  warmly 

• initiate  conversation,  if  appropriate 

b)  recognize  customer: 

• greet  customer  by  name 

• remember  wine  preferences 

• give  sincere  farewell  when  customer 
leaves 

c)  put  customer  at  ease: 

• smile 

• use  relaxed  manner 

• use  natural,  non-aggressive  gestures 

• behave  in  sincere  manner 

• use  level  of  vocabulary  that  suits 
customer 

d)  use  proper  etiquette: 

• use  names  and  recognize  repeat  cus- 
tomers 

• be  attentive 

• be  courteous 

follow  guidelines  for  approaching  customers 
at  a table  as  outlined  above 
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The  participant  must: 


1.2  communicate 
effectively  with 
customer 


1.3 


follow  guidelines 
for  handling  cus- 
tomer complaints 


The  participant  will: 

describe  how  to  communicate  effectively  with 
customer: 

a)  receive  messages: 

• be  attentive 

• listen  carefully 

• paraphrase  or  repeat  messages  to 
ensure  understanding 

• do  not  interrupt 

• empathize 

• be  patient 

• observe  non-verbal  messages, 

e.g.  mood  of  customer  may  be  inter- 
preted by  observing  facial  expressions, 
posture,  tone  of  voice  and  dress 

b)  send  messages: 

• speak  loudly  enough  to  be  heard 

• enunciate  clearly 

• use  appropriate  language 

• use  expressive,  appropriate  tone  of 
voice 

• ask  open-ended  questions 

• respond  promptly 

• re-establish  eye  contact  frequently  dur- 
ing conversation 

• use  positive  facial  expression 

• use  positive  body  language,  e.g.  alert 
and  open  stance,  proper  posture 

• thank  customer  for  patronage 

communicate  effectively  with  customer  as  — — 

outlined  above  E.  CUSTOMER 

SERVICE 

outline  guidelines  for  handling  customer 
complaints: 

a)  gather  information  to  determine  cause  of 
complaint 

b)  go  to  customer  as  quickly  as  possible 
after  complaint  has  been  voiced 

c)  do  not  be  defensive;  be  tactful,  courteous 
and  diplomatic 

d)  suggest  alternatives  to  customer 

e)  decide  on  solution  with  customer  approval 

f)  implement  solution 

g)  follow  up  to  ensure  solution  is  satisfactory 

h)  refer  customer  to  supervisor  if  unable  to 
resolve  complaint 

follow  guidelines  for  handling  customer  com- 
plaints as  outlined  above,  with  consideration 
of  house  policy 
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SKILL  2: 

USE  PROPER 

SERVICE 

ETIQUETTE 


The  participant  must: 


STANDARD 


The  participant  will: 


2.1 


provide  appropri- 
ate level  of 
service 


describe  how  to  provide  appropriate  level  of 
service: 

a)  observe: 

• level  of  intimacy  at  table 

• nature  of  discussion  at  table 

• special  requests  from  customer 

• gender  and  age  of  customer 

• nature  of  occasion,  e.g.  birthday 

b)  decide  what  style  of  service  table  would 
prefer 

c)  serve  and  adjust  service  accordingly 

provide  appropriate  level  of  service  as  out- 
lined above 


follow  rule  of 
conduct  which 
regards  customer 
as  always  being 
right 


Eo  CUSTOMER 
SERVICE 


2.3 


inform  customer 
about  product 
cost,  when 
appropriate 


identify  how  to  follow  rule  of  conduct  which 
regards  customer  as  always  being  right: 

a)  be  co-operative 

b)  be  sincere 

c)  be  pleasant 

d)  be  attentive 

follow  rule  of  conduct  which  regards  cus- 
tomer as  always  being  right  as  outlined 
above 

describe  when  it  is  appropriate  to  inform  cus- 
tomer about  product  cost: 

a)  request  for  wine  not  on  menu,  e.g.  spe- 
cial wine  by  glass 

b)  complaint  about  price  of  wine  (explain 
mark-up  policy) 

c)  request  for  bottle  of  wine  which  is  a spe- 
cial price  for  single-glass  serving 

inform  customer  about  product  cost,  when 
appropriate,  as  outlined  above 


2.4 


follow  procedure 
when  tasting 
wine  for 
customer 


outline  procedure  when  tasting  wine  for 
customer: 

a)  observe  and  smell  cork 

b)  observe  wine 

c)  swirl  wine  in  glass 

d)  smell  wine 

e)  draw  air  into  mouth  with  wine  to  ensure 
aeration 

follow  procedure  when  tasting  wine  for  cus- 
tomer as  outlined  above 
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SKILL  3: 
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ALCOHOL 

SERVICE 


The  participant  must: 

3.1  describe  respon- 
sible alcohol 
service 


3.2  define  liability  as 
it  applies  to 
servers  of  alco- 
holic beverages 


8 


STANDARD 


The  participant  will: 

describe  responsible  alcohol  service: 

legal  (as  determined  by  Alberta  Liquor 
Control  Act)  and  moral  obligation  to  prevent 
intoxication  that  may  directly  or  indirectly 
cause  injury  or  death 
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define  liability  as  it  applies  to  servers  of  alco- 
holic beverages: 


server  may  be  held  legally  and  financially 
responsible  for  actions  of  patron  who  may 
have  been  served  by  server  (or  was  in  place 
of  server’s  employ  and  served  by  someone 
else)  in  irresponsible  manner  with  subse- 
quent actions  of  patron  resulting  in  injury  or 
death  of  patron  or  third  party 


3.3  use  responsible 
alcohol  service 
techniques 


outline  responsible  alcohol  service 
techniques: 

a)  talk  with  and  observe  customers 

b)  encourage  food  consumption 

c)  monitor  customer’s  consumption  rate 

d)  refrain  from  encouraging  multiple  drink 
orders  or  doubles 

e)  provide  customers  with  details  about 
amount  of  alcohol  in  beverage 

f)  promote  non-alcoholic  beverages 

g)  promote  activities  other  than  drinking, 

e.g.  board  games,  darts,  dancing  ruTcnv\Tiyn?D 

h)  inform  co-workers  of  potential  problems  E.  CUSTOMER 

use  responsible  alcohol  service  techniques  SERVICE 

as  outlined  above 


3.4  outline  factors 
affecting  level  of 
intoxication 


outline  factors  affecting  level  of  intoxication: 

a)  customer’s  rate  of  consumption  (drinks 
per  hour) 

b)  customer’s  consumption  of  food 

c)  percentage  of  alcohol  in  customer’s  drink 

d)  customer’s  size,  weight  and  gender 

e)  customer’s  previous  experience  with 
alcohol 

f)  customer’s  mood  or  emotional  state 

g)  presence  of  other  drugs  in  customer’s 
system 
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SKILL  3: 

PROVIDE 

RESPONSIBLE 

ALCOHOL 

SERVICE 


STANDARD 


The  participant  must: 


The  participant  will: 


3.5 


identify  signs  of 
intoxication 


identify  signs  of  intoxication: 

a)  loss  of  inhibitions 

b)  impaired  judgment 

c)  impaired  reactions 

d)  impaired  co-ordination 


3.6 


use  intervention 
techniques  when 
dealing  with 
intoxicated 
customers 


identify  intervention  techniques  used  when 
dealing  with  intoxicated  customers: 

a)  subtly  slow  service  of  alcohol 

b)  offer  food 

c)  offer  non-alcoholic  beverages  as  an 
alternative 

use  intervention  techniques  when  dealing 
with  intoxicated  customers  as  outlined  above 


3.7 


use  techniques 
for  terminating 
service  to  intoxi- 
cated customers 


E.  CUSTOMER 
SERVICE 


3.8 


use  techniques 
for  preventing 
intoxicated  cus- 
tomers from 
driving 


identify  techniques  for  terminating  service  to 
intoxicated  customers: 

a)  use  calm,  courteous,  firm  approach 

b)  listen  and  empathize  with  customer 

c)  inform  customer  that  decision  is  based 
on  legal  regulations,  laws  and  house 
policy 

d)  enlist  aid  of  sober  friends  accompanying 
customer 

use  techniques  for  terminating  service  to 
intoxicated  customers  as  outlined  above 

describe  techniques  for  preventing  intoxicat- 
ed customers  from  driving: 

a)  suggest  customer  use  cab  and  offer  to 
make  call  to  cab  company 

b)  encourage  sober  member  of  group  to 
drive  customer  home 

c)  promote  designated  driver  program 

d)  arrange  for  transportation  organized  by 
establishment 

e)  allow  customer  to  stay  and  drink  non- 
alcoholic beverages  or  eat  food 

use  techniques  for  preventing  intoxicated 
customers  from  driving  as  outlined  above 


SPECIFIC 


WINE  STEWARD  STANDARDS 


CI^M  I 

USE  EQUIPMENT 


I The  participant  must: 
0 1 .1  select  glassware 


£ 1 2 identify  wine 

cooling  and  serv- 
ing devices 


0 1.3  identify  types  of 

j corkscrews 


0 1.4  identify  ideal 

i characteristics  of 
wine  decanter 


STANDARD 


The  participant  will: 
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outline  how  to  select  glassware: 


match  glassware  with  beverage  to  be  served: 

a)  red  wine  - red  wine  glass 

b)  white  wine  - alsatian  wine  glass;  white 
wine  glass 

c)  champagne  - saucer;  flute 

d)  cordial  - cordial  glass 

e)  sherry  - sherry  glass 

f)  brandy  or  armagnac  - brandy  snifter 

g)  port  - port  glass 


select  glassware  as  outlined  above 


identify  wine  cooling  and  serving  devices: 

a)  wine  cooling  devices: 

• traditional  ice  bucket  and  stand 

• acrylic  or  ceramic  wine  coolers 

b)  wine  serving  device: 

• wine  basket 


identify  types  of  corkscrews: 

a)  traditional  corkscrew 

b)  two-tined  extractor 

c)  metal  wing  corkscrew 

d)  wooden  cork-puller  with  counterscrew 

e)  professional  flat  corkscrew  with  knife 


identify  ideal  characteristics  of  wine 
decanter: 

a)  sturdy;  good  quality  glass 

b)  no  facets  in  order  to  avoid  light 
refractions 

c)  minimum  holding  capacity  of  one  litre 
(two  litres  for  magnum) 


F.  WINE 
SERVICE 
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SKILL  1 « 

USE  EQUIPMENT 


The  participant  must: 


STANDARD 


The  participant  will: 


• i 


.5  describe  wine 
preservation 
equipment 


describe  wine  preservation  equipment: 

a)  vacu-vin: 

• resealing  system 

• pumps  air  out  of  open  bottle,  preserv- 
ing remainder  for  approximately  one 
week 

• components  include: 

- vacu-vin  stopper 

- vacu-pump 

b)  wine  preservation  unit: 

• maintains  quality  of  still  wines  for  about 
two  weeks  by  replacing  air  in  bottle  with 
nitrogen 

• components  include: 

- nitrogen  receptacle 

- sealing  device 

- wine  receptacle 

- plastic-coated  steel  tube 

- nitrogen  tank 

- nitrogen  indicator 

- dispenser  outlets 

- wine  bottle  compartments 

- nitrogen  feed  line 

- wine  feed  line 

- nitrogen  tank  on/off  lever 

• may  not  be  suitable  for  Beaujolais 
Nouveau 


F.  WINE 
SERVICE 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  1: 

USE  EQUIPMENT 


The  participant  must: 

0 1.6  operate  wine 

preservation 
equipment 


STANDARD 


The  participant  will: 
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describe  how  to  operate  wine  preservation 
equipment: 

a)  vacu-vin: 

• wet  vacu-vin  stopper  (for  easy  inser- 
tion) and  place  into  bottle  securely 

• press  pump  firmly  over  stopper  and, 
with  other  hand,  pump  air  out  of  bottle 
with  up-down  motion 

• when  resistance  in  upper  pumping 
action  is  felt,  air  has  been  removed 

b)  wine  preservation  unit: 

• place  sealing  device  in  neck  of  bottle 
until  steel  tube  extends  to  bottom  of 
bottle 

• turn  nitrogen  tank  on;  nitrogen  enters 
bottle  through  steel  tube  and  filter  and 
remains  on  top  of  wine,  forming  seal 
between  wine  and  air 

• turn  on  dispenser  outlet;  suction 
through  steel  tube  causes  wine  to 
move  up  tube  and  out  of  bottle  through 
wine  receptacle  and  feed  line  to  dis- 
penser unit 


operate  wine  preservation  equipment  as  out- 
lined above 
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SKILL  2: 
SERVE  WINE 


STANDARD 


The  participant  must: 


The  participant  will: 


2,1 


identify  optimal 
serving  tempera- 
ture for  wine 


identify  optimal  serving  temperature  for  wine: 

a)  red  wine  - room  temperature  (1 6- 
18°C/60-64°F) 

b)  sparkling  wine  - approximately 
1 3°C/55°F 

c)  white  wine  - 11  °C/51°F 

d)  fortified  wines: 

• dry  sherries  and  white  ports  - 
1 0°C/50°F 

• others -1 6-1 8°C/60-64°F 

e)  sweet  dessert  wines  - 3-5°C/37-41  °F 


22. 


carry  and  pre- 
sent wine  to 
table 


outline  how  to  carry  and  present  wine  to 
table: 

a)  place  folded  napkin  along  carrying  arm 
from  fingertips  to  elbow 

b)  ensure  label  is  visible  when  presenting 
bottle  to  host 

c)  hold  arm  stationary  and  close  to  body  in 
cradle  fashion 

carry  and  present  wine  to  table  as  outlined 
above 


2.3 


follow  steps  to 
uncork  wines 


F.  WINE 
SERVICE 


describe  steps  to  uncork  wines: 
a)  for  red  or  still  white  wine: 

• present  bottle  to  host,  ensuring  label  is 
visible 

• place  unchilled  wine  bottle  on  table 
with  label  facing  host;  place  chilled 
wine  bottle  in  ice  bucket 

• use  professional  flat  corkscrew  with 
knife 

• after  receiving  host’s  approval,  cut  cap- 
sule evenly  and  completely  just  above 
collar  with  knife,  or  use  pull  tab;  discard 
top  of  capsule 

• wipe  top  of  bottle  and  cork  with  clean 
napkin 

• insert  point  of  corkscrew  into  cork, 
slightly  off  centre,  and  twist;  never  allow 
screw  to  penetrate  bottom  of  cork 

• rest  lever  on  lip  of  bottle  and  pull 
steadily  until  cork  is  removed 

• remove  cork  from  corkscrew  and  place 
before  host  for  inspection 

• wipe  top  of  bottle  with  clean  napkin 

• leave  red  wine  to  breathe  if  host  so 
wishes 
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SKILL  2: 
SERVE  WINE 


The  participant  must: 
2.3  cont’d. 


s 


STANDARD 


The  participant  will: 
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b)  for  sparking  wines  and  champagnes: 

• present  bottle  to  host,  ensuring  label  is 
visible 

• place  bottle  on  table  with  label  facing 
host 

• do  not  shake  or  roughly  handle  bottle 

• hold  bottle  at  45°  angle,  pointing  away 
from  people  and  breakables 

• remove  foil  wrapper 

• while  applying  pressure  to  top  of  cork, 
loosen  and  remove  wire  cap 

• cover  cork  and  top  of  bottle  with  napkin 
and,  holding  napkin  and  cork  in  one 
hand,  twist  bottle  with  other  hand 

• allow  pressure  inside  bottle  to  gently 
ease  cork  out 

• continue  to  hold  bottle  at  45°  angle  until 
pressure  is  released 

• wipe  top  of  bottle  with  clean  napkin 

• pour  wine  until  froth  reaches  rim  of 
glass;  allow  froth  to  subside  before  con- 
tinuing to  pour 

c)  for  corked  fortified  wines: 

• present  bottle  to  host,  ensuring  label  is 
visible 

• place  bottle  on  table  with  label  facing 
host 

• use  professional  flat  corkscrew  with 
knife 

• after  receiving  host’s  approval,  cut  wax 
away  from  neck  of  bottle  from  collar  up 

• wipe  top  of  bottle  and  cork  with  clean 
napkin 

• insert  point  of  corkscrew  into  cork, 
slightly  off  centre,  and  twist;  never  allow 
screw  to  penetrate  bottom  of  cork 

• rest  lever  on  lip  of  bottle  and  pull 
steadily  until  cork  is  removed 

• remove  cork  from  corkscrew  and  place 
before  host  for  inspection 

• wipe  top  of  bottle  with  clean  napkin 


follow  steps  to  uncork  wines  as  outlined 
above 
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SKILL  2 : 
SERVE  WINE 


UJ 


The  participant  must: 

2.4  follow  steps  to 
sample  wine 


STANDARD 

The  participant  will: 

describe  steps  to  sample  wine: 

a)  open  wine 

b)  present  cork  to  host 

c)  pour  small  amount  of  wine  for  host  to 
sample 

d)  wait  for  host’s  approval 

e)  serve  wine 

follow  steps  to  sample  wine  as  outlined 
above 


2.5 


follow  steps  to 
pour  wine 


describe  steps  to  pour  wine: 

a)  serve  women  first,  then  men 

b)  serve  in  counter-clockwise  direction 
around  table 

c)  serve  host/ess  last 

d)  fill  glasses  1/2  to  3/4’s  full,  depending  on 
shape  and  size  of  glass  and  number  of 
guests 

e)  twist  wine  bottle  slightly  at  end  of  each 
pour  to  prevent  drips 

f)  return  wine  bottle  to  table  or  ice  bucket; 
place  napkin  around  wine  bottle  or  over 
ice  bucket,  as  necessary 

g)  remove  cork,  foil  and  empty  wine 
bottle(s)  from  table  or  ice  bucket 

follow  steps  to  pour  wine  as  outlined  above 


F.  WINE 
SERVICE 


SPECIFIC 


SKILL  2: 
SERVE  WINE 


The  participant  must: 

0 2.6  follow  steps  to 

decant  wine 


0 2.7  list  guidelines  for 

wine  service 
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The  participant  will: 


describe  steps  to  decant  wine: 

a)  assemble  required  equipment: 

• candle  and  holder 

• clean  napkin 

• clean  clear-glass  decanter 

• corkscrew 

• matches 

b)  decant  wine  on  stand  or  side  table  close 
to  and  in  view  of  host 

c)  handle  bottle  with  extreme  care  to  avoid 
disturbing  sediment 

d)  present  wine  to  host 

e)  place  bottle  in  wine  basket 

f)  remove  capsule  enclosing  collar  of  bottle 

g)  clean  top  of  cork 

h)  uncork  bottle 

i)  pour  sample  of  wine  for  host 

j)  wait  for  host’s  approval  before  continuing 

k)  light  candle 

l)  pour  wine  carefully  and  slowly  into  glass 
decanter  (decanter  may  be  cured  with 
small  amount  of  wine  which  is  then 
poured  out) 

m)  hold  bottle  so  neck  is  above  lighted  can- 
dle illuminating  wine  as  it  is  poured  out 

n)  as  soon  as  sediment  is  detected,  stop 
pouring  wine 

o)  serve  guests  from  decanter  according  to 
wine  service  procedures 

p)  leave  wine  bottle  on  table  near  host  until 
second  bottle  is  ordered  or  wine  service 
is  complete 


follow  steps  to  decant  wine  as  outlined  above 


F.  WINE 
SERVICE 


list  guidelines  for  wine  service: 

a)  serve: 

• light  wines  before  heavy  wines 

• dry  wines  before  sweet  wines 

• simple  wines  before  great  wines 

• white  wines  before  red  wines 

• chilled  wines  before  room  temperature 
wines 

b)  recognize: 

• there  are  exceptions  to  guidelines 

• guest  preferences  are  paramount 
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G,  OPERATIONS 


SKILL  1: 
PREPARE  WINE 
LIST 


The  participant  must: 
1.1  prepare  wine  list 


STANDARD 

The  participant  will: 

outline  how  to  prepare  wine  list: 

a)  determine  needs,  considering: 

• establishment’s: 

- atmosphere 

- menu 

- price  range 

- mode  of  dispensing  wine,  e.g.  by 
glass  or  by  bottle 

- clientele 

• wines  which: 

- complement  existing  stock 

- have  affinity  with  menu  items 

- reflect  current  trends 

- are  good  value 

- are  available  from  Alberta  Liquor 
Control  Board  (ALCB)  or  wine  agent 

b)  select  wines  for  well-balanced  list: 

• ensure  good  representation  of: 

- red,  ros§  and  white  wines 

- wines  of  varying  sweetness  and  style 

- specialty  wines  and  champagnes 

- wines  by  glass 

• ensure  price  range  reflects  style  of 
restaurant 

• choose  feature  wines 

c)  set  up  wine  list  presentation  which: 

• reflects  style  or  atmosphere  of 
restaurant 

• reflects  presentation  style  of  menu 

• is  well  arranged  and  informative 

• clearly  indicates  price  and  vintage 

• is  simple  and  user-friendly 

• is  accurate  and  correctly  spelled 

prepare  wine  list  as  outlined  above,  with  con- 
sideration of  house  policy 
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SKILL  1: 
PREPARE  WINE 
LIST 


The  participant  must: 
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STANDARD 


The  participant  will: 
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.2  recommend  wine 
prices  to 
management 


describe  how  to  recommend  wine  prices  to 
management: 

a)  consider: 

• labour  costs 

• overhead  costs 

• profit  margins 

• product  cost 

• competition 

• competitors’  prices 

• marketing  strategies 

• establishment  image 

• customers’  expectations 

b)  estimate  wine  prices 

c)  provide  information  to  management 

recommend  wine  prices  to  management  as 
outlined  above,  with  consideration  of  house 
policy 


1.3  calculate  product 
cost  as 
percentage 


identify  how  to  calculate  product  cost  as  per- 
centage: 

use  following  formula: 

base  materials  cost  x 100  = per  cent 
retail  price  product  cost 

calculate  product  cost  as  percentage  as  out- 
lined above 
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Go  OPERATIONS 
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SKILL  2 : 

MANAGE 

INVENTORY 


The  participant  must: 


STANDARD 

The  participant  will: 


2.1 


describe  purpose 
of  par  stock 
system 


describe  purpose  of  par  stock  system: 

a)  to  maintain  sufficient  supplies 

b)  to  prevent  stock  shortages 

c)  to  provide  accurate  and  responsive 
inventory  control 


2.2 


implement  par 
stock  plan 


describe  how  to  implement  par  stock  plan: 
a)  analyze  weekly,  monthly,  yearly,  and  sea- 
sonal or  fluctuating  needs  to  determine 
quantity  of  items  required  to  ensure  suffi- 
cient stock 

determine  availability  of  product 
develop  checklist  of  items  and  quantities 
needed 

consult  with  management,  e.g.  obtain 
approval  for  order 
e)  place  order 

implement  par  stock  plan  as  outlined  above, 
with  consideration  of  house  policy 


b) 

c) 

d) 


2.3 


order  regular 
inventory 


outline  how  to  order  regular  inventory: 

a)  determine: 

• inventory  to  be  ordered  and  alternative 
selections 

• establishment’s  liquor  licence  number 

• establishment’s  date  and  time  for  plac- 
ing order 

• accessibility  of  inventory  to  licensee 

• method  of  payment,  e.g.  money  order, 
cheque 

b)  place  order  with  ALCB: 

• provide  correct  Canadian  Standard 
Product  Code  (CSPC)  for  each  product 

• state  quantity  of  product  required 

• indicate  alternative  selections,  if 
necessary 

• confirm  accuracy  of  order 

• confirm  price 

c)  arrange  for  pick-up  or  delivery  of  order 
order  regular  inventory  as  outlined  above 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  2: 

MANAGE 

INVENTORY 


The  participant  must: 


2.4  place  special 


orders 


STANDARD 

The  participant  will: 

outline  how  to  place  special  orders: 

a)  confirm  availability  with  ALCB  or  agent 

b)  determine  minimum  allowable  order 

c)  complete  special-order  form 

d)  determine  approximate  cost 

e)  place  order 

f)  pre-pay  50%  of  cost 

place  special  orders  as  outlined  above 


2.5 


receive  inventory 


outline  how  to  receive  inventory: 

a)  oversee  correct  and  safe  unloading  of 
inventory 

b)  cross-check  invoice  with  order  form 

c)  cross-check  inventory  received  with 
invoice: 

• count  pieces 

• identify  repacks,  i.e.  boxes  marked 
repack  by  ALCB 

• count  items  in  repacks 

d)  ensure  order  is  securely  stored 
immediately 

receive  inventory  as  outlined  above,  with 
consideration  of  house  policy 


2.6 


follow  guidelines 
for  storing  and 
handling  wine 
inventory 


outline  guidelines  for  storing  and  handling 
wine  inventory: 

a)  keep  storage  room: 

• dark 

• temperature  between  12°-15°C/55°- 
60°F 

• properly  secured 

b)  rotate  stock  regularly  (first-in,  first-out) 

c)  store  wine  horizontally 

d)  do  not: 

• shake  or  abuse  wine 

• expose  wine  to  direct  heat  sources 

e)  do  periodic  physical  stock  check: 

• identify  discrepancies  with  par  stock 

• recommend  action  to  overcome 
discrepancies 

follow  guidelines  for  storing  and  handling 
wine  inventory  as  outlined  above 
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SKILL  3: 

IDENTIFY 

SANITATION 

RESPONSIBILITIES 


The  participant  must: 


STANDARD 

The  participant  will: 


3.1 


identify  equip- 
ment and  facili- 
ties to  be  kept 
clean 


identify  equipment  and  facilities  to  be  kept 
clean: 

a)  equipment: 

• corkscrews 

• cruvinets 

• ice  buckets 

• decanters 

• special  openers 

• wine  baskets 

• refrigerators/coolers 

• wire  racks 

b)  wine  storage  room 


G.  OPERATIONS 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  4: 
TRAIN  STAFF 


The  participant  must: 


STANDARD 


The  participant  will: 


4.1 


foilow  guidelines 
for  staff 
orientation 


outline  guidelines  for  staff  orientation: 

a)  introduce  all  staff 

b)  tour  facilities 

c)  outline: 

• procedures,  e.g.  training  schedule 

• management’s  expectations  of  staff: 

- job  skills 

- interpersonal  skills 

- attitude 

- safety  and  sanitation  requirements 

• organizational  structure  (chain  of 
command) 

• house  policies 

d)  demonstrate  use  of  equipment 

follow  guidelines  for  staff  orientation  as  out- 
lined above,  with  consideration  of  house 
policy 
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4.2  develop  training 
program 


4.3 


evaluate  effec- 
tiveness of  train- 
ing program 


describe  how  to  develop  training  program: 

a)  determine  realistic  and  relevant  training 
objectives 

b)  break  down  complex  information  and  per- 
formances into  easily  assimilated  tasks 

c)  communicate  ideas  and  techniques 
clearly  and  simply 

d)  provide  ample  opportunity  for  practice 

e)  set  up  evaluation  process 

develop  training  program  as  outlined  above 

G.  OPERATIONS 

outline  how  to  evaluate  effectiveness  of  train- 
ing program: 

a)  consider: 

• customer  comments  on  service 

• management  comments  on  job 
performances 

• staff  expectations  of  training 

b)  monitor  staff  performance  according  to 
training  objectives 

c)  draw  conclusions: 

• attribute  changes  in  job  performance  to 
training 

• identify  other  factors 

evaluate  effectiveness  of  training  program  as 
outlined  above 
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6.  OPERATIONS 


SKILL  5: 

USE  BUSINESS 

COMMUNICATION 

SKILLS 


The  participant  must: 
5.1  write  reports 


STANDARD 

The  participant  will: 

outline  how  to  write  reports: 

a)  prepare  report: 

• determine  objective 

• outline  pertinent  points 

• prepare  draft 

• edit  draft 

• write  final  report 

b)  be  clear  and  concise 

c)  adhere  to  deadline 

write  reports  as  outlined  above 


5.2 


adhere  to  guide- 
lines for  interact- 
ing with 
supervisor 


outline  guidelines  for  interacting  with 
supervisor: 

a)  respect  supervisor’s  position: 

• maintain  appropriate  degree  of 
formality 

• use  correct  title,  e.g.  Mr.,  Dr. 

• do  not  waste  supervisor’s  time 

b)  maintain  open  communication 

c)  communicate  concerns  clearly 

d)  provide  evidence  for  assertions 

e)  recognize  political  and  interpersonal 
constraints 

adhere  to  guidelines  for  interacting  with 
supervisor  as  outlined  above 


adhere  to  guide- 
lines for  interact- 
ing with  industry 
professionals 
and  agents 


outline  guidelines  for  interacting  with  industry 
professionals  and  agents: 

a)  be  positive  and  polite 

b)  respect  professional’s  or  agent’s  position: 

• maintain  appropriate  degree  of 
formality 

• use  correct  title,  e.g.  Dr.,  Ms. 

c)  communicate  concerns  clearly 

adhere  to  guidelines  for  interacting  with 
industry  professionals  and  agents  as  outlined 
above 
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SKILL  1: 
DEVELOP 
PROMOTIONAL 
THEMES 


I The  participant  must: 

0 1.1  identify  sources 

of  theme 
development 


0 1.2  follow  steps  to 

plan  wine 
promotion 


% 1 .3  implement  wine 

promotion 
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identify  sources  of  theme  development,  for 
example: 

a)  wine  producing  regions  and  countries 

b)  food  types 

c)  wine  events,  e.g.  Beaujolais  Nouveau 

d)  seasonal  occasions 


outline  steps  to  plan  wine  promotion: 

a)  create  theme 

b)  choose  appropriate  wine  and  determine 
availability  in  advance 

c)  consult  with  chef  for  complementary  food 
menu 

d)  determine  most  effective  promotional 
technique 

e)  determine  event  cost 


follow  steps  to  plan  wine  promotion  as  out- 
lined above 


outline  how  to  implement  wine  promotion: 

a)  order  and  receive  wine 

b)  confirm  menu  with  chef 

c)  organize  and  set  up  promotional 
advertising 

d)  inform  and  train  staff 

implement  wine  promotion  as  outlined  above 
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SKILL  2: 

IDENTIFY 

PRODUCT 

PRESENTATION 

COMPONENTS 


STANDARD 


The  participant  must: 


The  participant  will: 


2.1 


identify  charac- 
teristics of  pro- 
motional displays 


identify  characteristics  of  promotional 
displays: 

promotional  displays  should: 

a)  reflect  style  and  atmosphere  of 
establishment 

b)  be  grammatically  correct 

c)  be  well-arranged  and  informative 

d)  be  attractive  and  eye-catching 


2.2 


identify  in-house 

merchandising 

tools 


identify  in-house  merchandising  tools: 

a)  upselling  by  staff 

b)  menu 

c)  wine  list 

d)  food  displays 

e)  table  tents 

f)  daily  wine  specials 

g)  signage,  e.g.  signboards,  chalkboards, 
posters,  light  boards 


2.3 


identify  factors 
affecting  man- 
agement’s 
approval  of  in- 
house 
promotions 


identify  factors  affecting  management’s 
approval  of  in-house  promotions: 

a)  cost 

b)  visibility 

c)  suitability  to  style  of  establishment 

d)  projected  sales 

e)  timing,  e.g.  length  of  promotion,  time  of 
year 
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SPECIFIC 


SKILL  3: 

USE  SELLING 
STRATEGIES 


I The  participant  must: 

0 3.1  identify  sales 

j programs  and 
incentives 


• 3.2  use  sales  tech- 

niques to  sell 
wine 


0 3.3  encourage  guest 

to  try  new  wines 


WINE  STEWARD  STANDARDS 


STANDARD 

The  participant  will: 

Identify  sales  programs  and  incentives: 

a)  sales  programs  based: 

• on  volume,  e.g.  most  bottles  or  glasses 
of  wine  sold 

• on  total  sales 

• over  specified  time  period 

b)  sales  incentives: 

• gifts,  e.g.  money,  gift  certificates 

• recognition,  e.g.  awards,  promotions 

• time-off 
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outline  how  to  use  sales  techniques  to  sell 
wine: 

a)  sales  timing: 

• when  food  order  is  being  taken,  state 
wine  specials  and  make  beverage 
suggestions 

• monitor  progress  of  meal  and  suggest 
beverages  to  suit  course 

b)  upsell: 

• recommend  beverages  which  enhance 
customer  satisfaction  and  company 
profit 

• recall  regular  customer’s  preferences 
and  suggest  similar  alternatives  with 
greater  profit  returns 

use  sales  techniques  to  sell  wine  as  outlined 
above 

describe  how  to  encourage  guest  to  try  new 
wines: 

a)  suggest  wine  similar  to  usual  customer 
preference 

b)  suggest  wine  that  will  complement  food 
selection 

c)  encourage  sampling  of  different  wines 
with  different  courses 

encourage  guest  to  try  new  wines  as  outlined 
above 
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SKILL  3: 

USE  SELLING 
STRATEGIES 


The  participant  must: 


STANDARD 


The  participant  will: 


3.4 


enhance  cus- 
tomer’s apprecia- 
tion of  wine 


outline  how  to  enhance  customer’s  apprecia- 
tion of  wine: 

a)  identify  wines  with  international  recogni- 
tion or  award-winning  status 

b)  relate  anecdotes  about  wines’  region  and 
history 

c)  note  information  on  producers 

d)  state  information  on  grapes  and  vintages 

enhance  customer’s  appreciation  of  wine  as 
outlined  above 


a MERCHANDISING 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  4: 
DEVELOP 
PRIVATE  AND 
STRIP 
LABELLING 


The  participant  must: 


STANDARD 


The  participant  will: 
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4.1  identify  pros  and 
cons  of  private  or 
strip  labelling 


identify  pros  and  cons  of  private  or  strip 
labelling: 

a)  pros 

• enhances  unique  image  of  establish- 
ment 

• offers  customer  good  value  and  distinc- 
tive product 

• provides  profit,  i.e.  buying  good  bargain 
in  large  volumes 

b)  cons: 

• cost  of  set-up 

• inappropriate  for  some  establishments 

• irregular  availability  of  wine 

• inconsistent  quality  of  wine 


4.2 


choose  suitable 
wine  for  private 
or  strip  labelling 


identify  how  to  choose  suitable  wine  for  pri- 
vate or  strip  labelling: 

consider  wine’s: 

a)  cost  and  quality 

b)  availability 

c)  suitability  to  establishment  room 

d)  affinity  with  food  menu 

choose  suitable  wine  for  private  or  strip 
labelling  as  outlined  above 


4.3 


determine  cost  of 
private  or  strip 
labelling 


identify  how  to  determine  cost  of  private  or 
strip  labelling: 

calculate  costs  of: 

a)  quantity  of  wine  to  be  purchased 

b)  labelling  of  wine 

c)  storage  of  wine 

determine  cost  of  private  or  strip  labelling  as 
outlined  above 
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4.4 


follow  steps  for 
obtaining  wine 
for  private  or  strip 
labelling 


describe  steps  for  obtaining  wine  for  private 
or  strip  labelling: 

a)  contact  wine  agent  or  Alberta  Liquor 
Control  Board  (ALCB)  representative 

b)  determine: 

• quantity  to  purchase 

• delivery  time 

• turnaround  time  for  ordering 

c)  ensure  adequate  storage  space 

follow  steps  for  obtaining  wine  for  private  or 
strip  labelling  as  outlined  above 
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SKILL  4: 
DEVELOP 
PRIVATE  AND 
STRIP 
LABELLING 


STANDARD 


The  participant  must: 


The  participant  will: 


4.5  recommend  label 
designs 


describe  how  to  recommend  label  designs: 
consider: 

a)  cost  of  labelling 

• printing 

• application 

b)  existing  style  and  atmosphere  of 
establishment 

c)  desired  image  of  establishment 

d)  desired  image  of  wine 

e)  ALCB  wine  information  requirements 

recommend  label  designs  as  outlined  above 


SPECIFIC 


WINE  STEWARD  STANDARDS 


SKILL  1: 
PERFORM 
OPENING  DUTIES 


j The  participant  must: 

0 1.1  perform  opening 

duties 


STANDARD 


The  participant  will: 
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outline  opening  duties: 

a)  check  log  book,  reservation  book  and 
function  sheet 

• note  number  of  reservations  and  spe- 
cial requests 

b)  discuss  special  requests  with  mattre  d’  or 
supervisor 

c)  meet  with  chef  to  discuss: 

• special  requests 

• wines  needed  for  cooking 

• specials  of  shift 

d)  inspect  wine  equipment  to  ensure  items 
are  present,  clean,  polished,  in  sufficient 
quantities  and  in  proper  working  order: 

• glassware 

• ice  buckets 

• corkscrews 

• decanters 

• nitrogen  dispensers 

• vacu-vin 

• wine  baskets 

• napkins 

e)  determine  that  refrigeration  and  ice-mak- 
ing equipment  are  in  proper  working 
order 

f)  follow  up  on  necessary  maintenance  or 
replacement 

g)  check  wine  inventory: 

• ensure  sufficient  quantity  of  wines 
requiring  chilling  are  chilled 

• ensure  sufficient  supply  to  meet  special 
requests 

• note  quantities  of  stock 

• note  shortages  and  notify  staff 

• restock,  if  required 

• remove  wine  bottles  in  unsaleable 
condition 

h)  prepare  wine  specials: 

• post  wine  specials 

• inform  staff  of  specials 

• open  or  decant  house  specials,  if 
required 


perform  opening  duties  as  outlined  above, 
with  consideration  of  house  policy 
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SKILL  2: 
PERFORM 
CLOSING  DUTIES 


The  participant  must: 


2,1 


perform  closing 
duties 


UJ 

o 

o 

UJ 

8 


STANDARD 

The  participant  will: 

outline  closing  duties: 

a)  clean  equipment: 

• glassware 

• ice  buckets 

• corkscrews 

• decanters 

• nitrogen  dispensers 

• vacu-vin 

• wine  baskets 

• napkins 

• refrigeration 

• ice-making  equipment 

b)  stock  wine  inventory: 

• restore  par  stock 

• identify  varieties  and  quantities  which 
need  to  be  ordered 

c)  seal  and  preserve  open  wines 

d)  note  spillage  and  breakage 

e)  summarize  wine  sales 

f)  lock  wine  storage  areas 

g)  record  shift  information  in  log  book: 

• future  needs 

• issues  that  arose  during  shift  regarding 
liquor  laws,  house  policy,  safety,  etc. 
and  customer  complaints/compliments 

• special  requests 

perform  closing  duties  as  outlined  above 
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acidity 

balance  of  acid  contributing  to  finish  of  wine 

appellation 

laws  governing  wine  production  in  France 

aroma 

scent  associated  with  grape  variety  that  is  used  to  make  wine 

balance 

blend  of  subtle  flavours  and  physical  components,  e.g.  acids, 
sugars,  fruit,  tannin 

bouquet 

odour  created  by  wine  development  in  cask/bottle 

cru 

growth  classification  given  to  vineyard/township/village 

estate  bottled 

wine  produced  and  bottled  by  same  person 

finesse 

general  impression  of  wine 

finish  (length) 

quality  and  enjoyment  of  aftertaste,  including  length  of  time  taste 
lingers,  e.g.  good  wines  have  clean,  crisp  finish 

first  growth 

signifies  high  quality  vineyard 

flavour 

taste  of  wine;  what  it  brings  to  mind,  e.g.  blackcurrants,  roses 

hard-ripened  cheese 

aged  cheese  with  firm  texture  and  varying  degrees  of  sharpness 

hue 

colour  of  wine 

lees 

residue  or  sediment  that  settles  out  of  wine  soon  after  it  is  made 

must 

unfermented  grape  juice 

phylloxera 

parasite  that  attacks  roots  of  and  kills  grape  vines 

private  labelling 

labelling  of  bottles  by  producer/shipper  for  specific  establishment 

sales  mix 

mixture  of  products  sold  by  business 

soft-ripened  cheese 

cheese  that  is  ripened  from  outside  in  by  mould  or  bacteria 

strip  labelling 

addition  of  producer’s/shipper's  strip  label  below  or  above  original 
label  designating  selection  of  wine  by  establishment 

sweetness/dryness 

residual  sugar  content  of  wine;  rated  on  scale  of  1 (dry)  to  20 
(sweet)  according  to  Alberta  Liquor  Control  Board  (ALCB) 
standards 

tannin 

compound  found  in  grape  skins,  stems  and  casks;  contributes  to 
astringency  and  bitterness  of  wine 

tartaric  acid 

essential  acid  in  grapes  and  wine;  contributes  to  tang,  quality  and 
finish 

tone 

variation  of  colour 

unripened  cheese 

unaged  cheese  that  is  used  fresh 

variety 

grape  type 

veined  cheese 

cheese  inoculated  with  mould,  which  forms  veins  in  the  cheese, 
e.g.  blue  cheese 

vinification 

process  of  making  wine  from  grapes 

viticulture 

science  and  art  of  growing  grapes 
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